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No longer is it necessary to dry out surfacesin “~~ 


. : MONEY BACK _—_—s« SEND A TRIAL 
order to get the protection and beauty of paint. GUARANTEE ORDER TODAY 


If after following simple Order one gallon of Damp- 
directions the buyer finds 5 Tex at regular price of 
P q any shipment of Damp- 4 $4.95, or five gallons or 
to the under surface just as though it Tex does not do all we ’ more at $4.85 per gallon 
claim for it, notify us and and we will pay all freight 


s we will give shipping in- charges. Points west of 
were perfectly dry. Damp-Tex quickly structions for the balance Rockies, add 25c per gal- 


Damp-Tex Enamel penetrates moisture and sticks 


and cancel the charge for lon. Pre-Treated Damp- 


dries into a tough waterproof film that the amount used, or, if | Tex to stop bacterial or 

already paid for, will re- fungus growth costs 10c 
stays elastic for years regardless of re- tund the money. extra per gallon. 
peated washings with soap and water. 


Resists corrosive gases and oxidation. 





Does not taint food or cause it to taste. 


| 


When you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
production due to moisture or wet surfaces. That is why Damp-Tex is recommended 
for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
or any room or equipment where brine, saturated atmosphere, low temperature or 


wet surfoces prevent the use of ordinary paint or enamel. 


\ 
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FUNGUS TEST MOISTURE TEST CAUSTIC SOLUTION TEST ACID TEST STEAM TEST 


Treated Damp-Tex will re- Water soaked bricks painted with Two to three percent caustic Damp-Tex is unaffected Damp-Tex is unaffected 
mold or mildew Damp-Tex and dried in the sun washing solutions are not injuri- by lactic and other com- by live steam common 
Surfaces painted with it. — the film will not blister or ous to Damp-Tex Enamel. mon food acids. to many plants. 
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THEY’RE BOTH 


Just as the Coast Guard Cutter is 
designed to do a specific job and 
is doing it with outstanding suc- 
cess, so is the BUFFALO Self- 
Emptying Silent Cutter designed, 
built and functioning. 


Buffalo Self-Emptying Silent Cut- 
ters provide outstanding advan- 
tages that result in more output in 
a shorter time. Tl. 2ir fast, smooth 
and cool cutting protects protein 


value, improves the finished prod- 
uct and increases yield. 


The exclusive machine design 
and Buffalo scientific knife ar- 
rangement insure a fine textured, 
high yielding emulsion, free from 
lumps and sinews. And because 
the knives give a clean, shear 
draw cut, they open up the cells, 
allowing maximum absorption of 





IN CUTTERS 


moisture resulting in higher yield 
of the finished product. 


Since the sausage meat is always 
in clear view, the operator can in. 
spect the batch constantly. This 
provides complete control ove 
product and eliminates possibil 
ity of burning or shortening the 
emulsion. 

Our catalog tells the complete 
story. Write for a free copy. 












BUFFALO Model 70-B Self-Emptying Silent 
Cutter . . . cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 lbs. capacities. 











JOHN E. SMITH’S SONS CO. se Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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Outlook For Averting Strike Is 
“Very Bad,” Says Conciliator 


HE outlook for averting a nationwide strike in 

meat packing plants was described as “very 
bad” by Edgar L. Warren, of the United States De- 
partment of Labor Conciliation Service, this week- 
end. Warren said “both sides are determined not to 
give in.” 

While confirming earlier reports that members of 
the A F of L, Amalgamated Meat Cutters and 
Butcher Workmen will join the CIO United Pack- 
inghouse Workers in their strike next week, Earl 
Jimerson, president of the A F of L union, said that 
his members may walk out a day later than the CIO 
employes, who are scheduled to stop work on Jan- 
uary 16. 


While two of the larger packers have already re- 
jected a government proposal which would sup- 
posedly have enabled them to offer higher wages to 
their employes, the Cudahy Packing Co., Wilson & 
Co. and John Morrell & Co. are understood to be 
still considering the government suggestions. 


Late Friday there were reports from Washing- 
ton that officials of the Department of Labor, 
United States Department of Agriculture, Office of 
Stabilization Administrator and OPA were con- 
ferring on the strike threat and may soon take the 
problem to President Truman. In case the govern- 
ment takes direct action the steps would probably 
be: 

1) Certification of the strike threat to the Presi- 
dent for appointment of a fact finding committee. 

2) Government seizure of meat plants after the 
strike begins by order of the President. 


Union officials indicated that they would coop- 
erate with a fact finding committee, but saw no 
reason for such a committee and would not delay 
the strike because of it. 


Packers’ best offers to date in the controversy 
would call for a 714c per hour raise in the basic 
rate of pay. The CIO union is maintaining its de 
mand for an immediate increase of 171!4c and the 
A F of L is asking for a blanket increase of mini- 
mum wages to 90c per hour; with a $36 pay check 
for not more than a 40-hour week. 

Both Swift & Company and Armour and Com- 
pany at midweek turned down a proposal of the 
Office of Stabilization Administrator that a 50¢c 
per cwt. increase in the prices paid for product 
bought by the government be employed as a basis 
for granting wage raises which would bring the 
packers’ offers more close to the unions’ demands. 

Swift & Company described the proposal as 
“both impractical and inadequate.” An official 
statement said: 

“It is impractical because it would cover only 
the first three months of 1946, and carries no as 
surance as to volume. It is inadequate because, 
based on our January sales to the government, the 
proposal would allow a wage increase of only 114¢ 
an hour. This proposal affords no guarantee that 

(Continued on page 48.) 
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Mullinix presents an opportunity to 
coop- keep your brand name right in front 
7 be of the housewife’s eyes, every time she 
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opens her refrigerator. This modern 
oversy package allows you unlimited possi- 
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ARMOUR NATURAL CASINGS 


Armour Sheep and Hog Casings give your * Plump ! 


sausages the same sales-appealing, well- 


filled appearance every time ! 


* Tender! 
* Fresh! 
* Uniform! 
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Armour Sales and 
Earnings for 1945 
Down I8 Per Cent 


HILE the results of Armour and 

Company’s domestic meat busi- 
ness were unsatisfactory in 1945, as 
were its South 
American opera- 
tions, the balance 
of the diversified 
enterprise operated 
on a_ reasonably 
profitable basis and 
net earnings for the 
fiscal year ended 
October 27, 1945 
amounted to 
$9,172,538, or $2,- 
077,810 below 1944, 
according to the 
annual report made 
by George A. East- 
wood, Armour pres- 
ident, this week. 


The company’s volume of business, 
both in dollars and tonnage, showed a 
decrease as compared to the record year 
1944. This was the result of a drastic 
decline in the number of hogs which 
came to market in this country, and re- 
duced cattle supplies in South America. 
Total sales amounted to $1,212,961,355, 
a decrease of $265,009,590 from the 
previous year. 





G. A. EASTWOOD 


The firm’s 1945 earnings were equiva- 
lent to %ec on each dollar of sales or 
1/10c per lb. on each pound of product. 
In 1944, earnings were slightly higher 
in relation to dollar sales and produc- 
tion. 


The consolidated balance sheet of the 
Illinois corporation and its subsidiaries, 
as of October 27, 1945, showed current 
assets of $186,851,357 compared with 
current liabilities of $46,179,054. Inven- 
tories of packinghouse and other prod- 
ucts as of the end of the fiscal year 
amounted to $85,102,422 and supplies 
totaled $20,508,045. The firm had work- 
ing capital of $140,672,303 at the end 
of the year, an increase of $4,613,851 
over the previous year. The company 
and its subsidiaries had no current bor- 
rowings from banks in connection with 
domestic operations. 


President Eastwood noted that early 
in 1945 the company effected a saving 
in annual interest charges by refunding 
its 7 per cent cumulative income deben- 
tures with an issue of 4% per cent 
cumulative income debentures in the 
Principal amount of $30,000,000. He 
said that further improvement was 
made in the financial status of the com- 
pany in 1945 with an increase in work- 
ing capital of $4,613,851 and a reduc- 
tion in funded debt of $4,280,000. This 








in 1945. 





1946 PER CAPITA CONSUMPTION MAY HIT 154 LBS. 
FROM 23,500,000,000-LB. PRODUCTION 


Estimates on 1946 meat production and per capita consumption, compiled 
by the American Meat Institute, indicate that 1946 output may reach 23,500,- 
000,000 lbs. This amount, after allowing for requirements of the armed 
forces and exports, would leave about 21,200,000,000 lbs. for civilian con- 
sumption, or about 154 lbs. per capita as compared with 135 lbs. per capita 


The amount of meat available for civilians during the first quarter of 1946 
is expected to permit consumption at an annual rate of about 159 lbs. per 
person. This represents a substantial reduction from the 175 lbs. per person 
in the fourth quarter of 1945. Even with the relatively large civilian supply 
in the fourth quarter, it was inadequate to meet the strong civilian demand. 


1946 FORECASTS OF TOTAL MEAT PRODUCTION AND CONSUMPTION 


TOTAL PRODUCTION 
(Million Pounds) 


Lamb and Total 
Year Beef Veal Mutton Pork Meat 
1944! 9,137 1,595 1,023 12,893 24,648 
1945? 10,050 1,550 1,025 10,325 22,950 
1946? 10,200 1,400 850 11,050 23,500 
NON-CIVILIAN REQUIREMENTS: 
(Million Pounds) 
1944! 2,014 141 170 2,977 5,302 
19452 2,300 125 175 2,450 5,050 
1946? 1,100 » 15 125 1,000 2,300 
CIVILIAN CONSUMPTION 
(Million Pounds) 
1944! 7,123 1,454 853 9,916 19,346 
1945? 7,750 1,425 850 7,875 17,900 
1946? 9,100 1,325 725 10,050 21,200 
PER CAPITA CIVILIAN CONSUMPTION 
(Pounds) 7 
1944! 55.1 11.2 6.6 76.7 149.6 
19452 58.5 10.7 6.4 59.4 135.0 
1946? 66.1 9.6 5.3 73.0 154.0 


1Reported by U. S. Department of Agriculture. 
2Estimated by American Meat Institute. 
3Includes commercial exports and changes in commercial stocks. 











gave the firm an accumulated improve- 
ment for the five years, 1941-45, of an 
increase in working capital of $39,982,- 
177 and a reduction in funded debt and 
guaranteed preferred stock of $16,862,- 
200. 

President Eastwood pointed out that 
the quantity of product on hand in in- 
ventory at the end of the 1945 fiscal 
year was extremely low—the lowest by 
far in the last 15 years for which statis- 
tics are readily available. Year-end in- 
ventories represented less than 26 days 
of sales at the rate and at the prices 
which prevailed in 1945. 

He stated that the company is now 
prepared to embark on a comprehensive 
program designed to permit expansion 
in volume and new efficiencies in opera- 
tion. The company’s post-war plans in- 
clude expansion of canned meat facili- 

(Continued on page 25.) 


BAIL-OUT SUBSIDY 


The American Meat Institute has 
been informed that meat packers will 
continue to have the opportunity to ap- 
ply for the “bail-out” subsidy granted 
under OSA Directive 41 and Procedural 
Regulation 16 of OPA in those cases 
where relief under Directive 90 proves 
inadequate. However, all relief avail- 
able under Directive 90 should be ex- 
hausted before applications are filed 
under Directive 41 and PR 16. 

OPA suggests that anyone anticipat- 
ing need for “bail-out” relief should 
write to the Secretary of OPA, Wash- 
ington, requesting an extension for fil- 
ing an application for relief under 
PR 16. 





NEWS OF THE STRIKE will be found 
on page 4. 























Anderson Advises: Build on 
Consumer Liking for Meat 


wartime accomplishment of putting 

nearly 40 per cent more meat 
across the scales in 1941-45 than in the 
1935-39 period, is highly significant to 
the future “because it has shown us 
how much people want meat when they 
have jobs and the paychecks and don’t 
have to scrimp on the grocery bill,” Sec- 
retary of Agriculture Clinton Anderson 
told the members of the American Na- 
tional Livestock Association at their 
convention in Denver on January 11. 


“The great taste for meat that our 
population has developed,” said the sec- 
retary, “is perhaps as important for the 
future of the livestock industry as any 
other factor. During the past few 
months people in the United States have 
been consuming meat at the astonishing 
rate of 165 lbs. per capita, if projected 
on a yearly basis. And they still are not 
satisfied. That is a powerful clue as to 
what a fully-employed United States 
would mean for the livestock industry.” 

Pointing out that the number one 
problem of the livestock industry is to 
get numbers into balance with long- 
range feed output, Secretary Anderson 
emphasized that this does not mean pro- 
duction of less meat. He stated that 
some adjustments are needed in num- 
bers, particularly in range cattle, and 
that sheep numbers at the end of 1945 
were at the lowest level since the 1920’s, 
and were 20 to 25 per cent lower than 
at the beginning of 1942. 


[eet livestock and meat industry’s 


Danger in Cattle Numbers 


“As many livestock men realize,” said 
the secretary, “there are too many cat- 
tle in many parts of the West from the 
standpoint of the long-range carrying 
capacity of the grass and other feeds. 
There are too many for safety—we have 
little margin for reserve. There are too 
many cattle for the most efficient pro- 
duction of meat. There are too many 
for conservation of the range resources 
and for protection of vital watersheds. 
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“Furthermore, right now is a good 
time to consolidate, when the meat is 
needed. Now is the time to cull down to 
the kind of animals you want for the 
long-pull, to get rid of the flinty-boned 
old critters—at higher prices than can 
reasonably be expected in the future— 
that eat just as much grass, take just 
ranches in the 
whole country 
spurted upward 
each year after 
1938, starting at 
65,000,000 head and 
reaching a peak of 
nearly 82,500,000 
as much or more 
labor to _ handle, 
and produce a lot 
less meat than do 
young, efficient cat- 
tle. 

“Let us review 
the situation brief- 
ly: The number of 
cattle on farms and 
at the opening of 1944. At the begin- 
ning of 1945 there were still nearly 82,- 
000,000 head of cattle on ranch and 
farm, and slaughter trends lead us to 
believe that the number right now isn’t 
much below that figure. The major gain 
—although not all of it by any means— 
has been in beef cattle. There are now 
more than 40,000,000 head—an increase 
of about 30 per cent over numbers in 
1935-39, the prewar period. In the 17 
western states the increase in beef cat- 
tle numbers has been slightly over 21 
per cent, as compared with the 15-year 
average of 1930-44. 


“Now you know and I know that in 
the 17 range states, cattle numbers are 
near—and in many cases, greatly exceed 
—the maximum long-time carrying ca- 
pacity of the grass, even under favor- 
able weather conditions. We have loaded 
our public and private lands to the limit 
under the pressure of wartime need for 
quick beef—and only the providence of 


C. A. ANDERSON 


generally good weather has kept ug 
from the shocking, wasteful disaster 
that a drought would bring. Since 1938 
we have enjoyed eight consecutive years 
that were generally favorable to the 
growth of grass in the great plains and 
in some of the mountain states. Such aq 
long run cf good luck has occurred only 
once before in the past 60 years. Cat- 
tlemen know enough about the law of 
averages to figure what the odds are. 

“I’m not prophesying a drought; | 
fervently hope that we never experi- 
ence another great drought such as hit 
us in 1934-36. But the weather isn’t 
gcing to continue indefinitely as favor- 
able as it has been during these eight 
years. Sooner or later we’re going to 
hit dry years. Is the western cattle in- 
dustry ready? Do you have reserve 
supplies of feed?, Are you going to get 
your numbers down to something like 
leng-time normal, so there will be some 
grass and forage left for an emer- 
gency? 

“Ask yourselves these questions, and 
ask them in the light of the need of the 
range lands for an easing of their bur- 
den, and in the light of the great, press- 
ing need for meat—now. During this 
coming year we hope for a total output 
of meat of slightly more than 23,000, 
000,000 lbs. To reach this goal we must 
have a total slaughter of around 35, 
000,000 head of cattle and calves, yield- 
ing in the neighborhood of 11,500,000, 
000 lbs. of meat. 


Meat Needs for 1946 


“Now that sounds like a lot of meat, 
It is. But it shrinks in comparative 
magnitude when we put it up against 
the immediate needs. We plan to ship 
something like 1,300,000,000 lbs. of this 
meat abroad to people who are hungry 
and starving. That extra meat will be 
the means of saving many lives, of dull- 
ing the sharp edge of hunger that now 
threatens many of the men—and their 
families—who, just a year ago, were 
fighting beside us in a common cause. 

“Part of that 23,000,000,000 lbs. of 
meat is needed for our still-large armed 
forces. The largest share will go to our 
civilians, who have more buying power 
and more appetites for meat than ever 
before. For the whole of 1946, we ex- 
pect that per capita civilian consump- 
tion may run around 150 lbs., or 20 
pounds per person more than for the 
whole of 1945. 

“What does this situation tmean t0 
the stockman? I think it gives him a 
golden opportunity to get his house in 
order, to strike a good balance between 
herds and resources, to move ahead for 
more efficient production and greater 
security. 

“You should be able to remember 
painfully well how the livestock indus 
try, through lack of opportunity to ad- 
just, was put through the wringer after 
the first world war. Well, you have the 
opportunity to adjust now, thanks t 
continuing military and overseas needs, 
and a high level of consumer purchas 
ing power. A slaughter of 35,000,000 
head this year, as recommended in the 

(Continued on page 42.) 
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PROBLEMS OF TRANSPORTING FROZEN MEATS 





HAT are some of the problems 
encountered in the transporta- 
tion of quick frozen foods? 


The packer who is considering the de- 
velopment of a line of pre-cut, frozen 
packaged meats or frozen cooked foods 
may wish to consider these problems, as 
well as others, in making his plans. To 
aid meat industry firms who are think- 
ing about this field, THE NATIONAL 
PROVISIONER has conducted a survey 
among established concerns—frozen 
food distributors, refrigerant manufac- 
turers and truck body builders—who 
have had experience with this type of 
business. 

It appears clear that the packer en- 
tering the frozen meat field will en- 
counter some of his greatest difficulties 
in transportation and distribution when 
his volume is small. As his volume 
grows he should be able to specialize 
his equipment and his methods so that 
the requirements of his regular trade 
and his frozen meat business do not 
interfere with each other. 

At the beginning he must recognize 
that his frozen products are, in many 
respects, dissimilar to his regular line 
and eall for different treatment. While 
fresh and cured meats are perishable, 
they will take a certain amount of 
punishment in the way of adverse tem- 
perature and humidity conditions on the 
loading dock, in the delivery truck and 
in the retail store without impairing 
their salability. Frozen product, how- 
ever, must be protected at all stages 
and cannot be exposed, even briefly, to 
radical changes in temperature. 


Small-Lot, Short Haul 


Let us look first at some of the prob- 
lems of small-lot, short-haul distribu- 
tion from the packer to the retail out- 
let. 

If the packer’s initial sales are in 
small volume to a few retailers he will 
probably find it best to put up his 
orders in individual refrigerated pack- 
ages which can be transported in an 
insulated or refrigerated truck with 
other meats and packinghouse products. 





SPECIAL TRUCKS NOT NEEDED FOR SMALL VOLUME 


One nationally known food processor 
has been handling frozen foods in this 
manner but admits there are some dis- 
advantages in connection with it. 

In the first place, handling frozen 
foods and other perishables on the same 
truck has not been too satisfactory. 
There is always the danger that one 
will act upon the other, the frozen 
freezing the perishable or the perishable 
thawing the frozen. If a considerable 
volume of frozen food is being carried, 
this can be solved by compartmentation 
or by installing a special container for 
the frozen food in the truck. 

The firm has found it necessary to 
pre-package each dealer’s order on the 
evening before delivery, inserting dry 
ice in each carton. This means that all 
customers must be reached by phone 
and orders must be filled individually 
and packaged in the same manner. The 
driver has no opportunity to develop 
sales since he merely delivers a package 
to the dealer and cannot fill any of the 
retailer’s needs from stock on his truck. 

The company intends to operate ex- 
perimentally a frozen food peddler unit. 








. * * 
Dry Ice Requirements For In-Carton Refrigeration of Frozen Foods 
RETAIL PACKAGES 

Quantity of 

Frozen Food 4 Hours 8 Hours 2 Hours 24 Hours 

1 Ib. Top 12 oz 1% Ibs. 1% Ibs. 3 Ibs 
Bottom None None % lb 1 Ib. 
Top 2 Ibs 2% Ibs 3 Ibs. 5 Ibs. 

6 Ibs. Center None None None 1 Ib. 
Bottom \% Ib. % Ib. 1 Ib. 2 Ibs. 
Top 214 Ibs 3% Ibs 5 Ibs 9 Ibs. 

12 Ibs Center None None % lb 1 Ib. 
Bottom 1 Ib 1% Ibs. 2 Ibs 4 Ibs. 
Top 3 Ibs 4 Ibs. 6 Ibs 12 Ibs. 

18 Ibs. Center 1 Ib 1 Ib. 1% Ibs 2 Ibs. 
Bottom 144 Ibs 2 Ibs. 3 Ibs 6 Ibs. 

a Top 4 Ibs 5 Ibs 7 Ibs 15 Ibs. 

24 Ibs Center 1 Ib 1% Ibs. 2 Ibs 3 Ibs. 
Bottom 2 Ibs 3 Ibs 4 Ibs 8 Ibs. 

COMMERCIAL PACKAGES 

2% Ibs. Top 2 Ibs 2 Ibs. 2 Ibs 4 Ibs. 

v Bottom None % Ib. 1 Ib 1% Ibs. 

5 Ibs. Top 244 Ihs 2% Ibs. 3 lbs 6 Ibs. 
Bottom None % Ib. 1 lb 2 Ibs. 

10 Ibs. Top 3 Ibs 3% Ibs. 4 Ibs 7 Ibs. 
Bottom % lb. 1 Ib. 1% Ibs 3 Ibs. 

30 Ibs Top 4 Ibs 6 Ibs. 8 Ibs 14 Ibs. 
Bottom 1% Ibs 2% Ibs. 3 Ibs 6 Ibs. 
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The whole load will be frozen, with no 
danger of spoilage, and the driver will 
be able to take more product than his 
orders call for and have an opportunity 
to sell it. It is expected that the per- 
sonal sales contact, plus the opportunity 
to check on the dealer’s needs, will re- 
sult in greater sales. 

Insofar as the packer’s distribution is 
carried out by sales calls plus followup 
deliveries, he should be able to handle 
individually-packaged orders of frozen 
meats, along with other product, with- 
out great trouble. However, the prob- 
lem of fitting frozen meats into peddler 
truck selling will present more diffi- 
culty. 

Although individual orders can be re- 
frigerated satisfactorily with dry ice, 
the cost of supplying such protection, 
on a per pound of meat basis, is rather 
high when small packages are being 
handled. It is doubtful whether the 
packer would be able to afford it except 
during a period of experimental dis- 
tribution. 

Liquid Carbonic Corporation has 
worked out the table shown on this page 
to indicate the amount of dry ice re- 
quired under the following conditions: 
at the time of loading into the truck 
the commodity temperature would be 
0 degs. F.; the outside temperature 
would be 75 to 100 degs. F., and the 
food would be packed in 200-lb. test, 
single corrugated shipping containers 
with double corrugated liners. 

Dry ice can be cut up with a band 
saw into any size or shape desired for 
packaging. 


Compartmentation of Trucks 


The packer who has developed a fairly 
good trade in frozen meat or foods, but 
who wishes to carry out his distribution 
without great change in existing facili- 
ties, can compartmentalize his re- 
frigerated or insulated trucks to do the 


(Continued on page 21.) 
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1945 Hog Kill Declines 
42% from Previous Year 


HE decline in hog slaughter during 

1945, compared with a year earlier, 
was the sharpest change the packing 
industry has ever witnessed, it was re- 
vealed with the release of December 
and yearly slaughter totals this week. 
The slaughter total for last year showed 
a 42 per cent decline from that of 1944 
and was smallest since 1938. 


Predictions of a decline in hog slaugh- 
ter were justified, but the drop was 
much sharper than anticipated. The 
1944 fall pig crop showed a 34 per cent 
decline, and the spring pig crop of 1945 
was 7 per cent under the previous year. 
However, marketings late in 1945 were 
at a much smaller rate than usual be- 
cause feeders elected to hold for heavier 
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weights and also to market in the new 
year when lower tax rates were put into 
effect. 

The result is that marketings and 
slaughter since the first of the year 
have been at a much greater rate than 
at any time last year. It is probable 
that the heavy kill will continue for the 
next few months and production of pork 
will be heavy because of the extra 
weights on most hogs. Average weights 
at most markets have been running 
from 15 to 25 lbs. above 1944. 


December hog slaughter, as reported 
by the Department of Agriculture, 
totaled 5,537,221 head, compared with 
4,349,504 head a* month earlier and 
5,662,719 head a year ago. For the year, 
1945 kill totaled only 40,960,000 head, 
compared with the all-time record of 
69,017,000 for 1944. 

While hog kill was showing such a 
sharp drop, cattle slaughter total for 
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the year set a new all-time high of 14,- 
538,000 head, erasing the previous high 
of 13,960,000 set a year earlier. Decem- 
ber kill of 1,117,664 head was off sharp- 
ly when compared with the 1,410,261 
head processed a month earlier and was 
also smaller than the 1,274,746 head kill 
in December, 1944. 


Calf slaughter failed to chart the 
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same course cattle did and the total for 
the year at 7,020,000 head- was about 
700,000 head under the record 7,770,000 
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head of last year, but was second larg- 
est as far as yearly totals go. Kill has 
gradually been dropping off since mid- 
1945 after having set a good pace early 
in the year. 


December slaughter was 
only 547,914 head, compared with 78@,- 
354 a month earlier and 668,766 a year 
ago. 

The liquidation of sheep and lambs 
was again heavy during the year, even 
though numbers on farms were at low- 
est levels in some time. The 1945 kill 
of 21,220,000 was only slightly less than 
the 21,876,000 head processed in 1944 and 
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ranks among the heaviest yearly 
slaughters. Processing of ovine stock in 
December totaled 1,805,579 head, com- 
pared with 1,772,114 in November and 
1,933,884 in December, 1944. 


THREE-COUNTRY FOOD 


The Combined Food Board, composed 
of the United States, Great Britain and 
Canada recently released a report on 
estimated supplies of certain foods mov- 
ing into civilian consumption in the 
three countries during the war years. 
The figures for meat, poultry, game and 
fish and oils and fats follow: 








Supplies in pounds 
per capita 


Item 
Average 
prewar 
1 


U.S.A 
Canada 
}.K. 


134.1 
118.4 
131.7 
25.6 
26. 0 
31.0 
44.7 
41.4 


45.5 


Meat (including cured and 
eanned) and edible offal, 
(as carcass weight) 

Poultry, game and fish 
(edible weight) 


U.S.A. 
Canada 
U.K. 


U.S.A. 
Canada 
U.K. 


Oils and fats 
(fat content) 





FEDERALLY INSPECTED 
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YEARLY TOTALS 
Cattle Hogs 
. +14, 538,000 40,960,000 
— 69,017,000 
of 63,431,000 
‘12; 347, "000 53.1 897,000 
. . 10,946,000 g 
. 9,756,000 
... 9,446,000 
... 9,776,000 
. ..10,070,000 
... 10,972,000 
. 9,666,000 


Sheep 
21,220,000 


50, 398,000 
41,368,000 
36,186,000 
31,642,000 
36,055,000 
26,057,000 











BOARD ISSUES REPORT 


15 per cent for sugar, 25 per cent for 
meat and milk, 40 per cent for eggs, 40- 
60 per cent for fruit, and 90 per cent 
for poultry. On the other hand, con 
sumption in the United Kingdom ex- 
ceeded that of the United States and 
Canada by about 20 per cent for grain 
products, 50 to 100 per cent for pota- 
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The board reported that in 1945 con- 
sumption was lower in the United King- 
dom than in the two North American 
countries by about 5 per cent for fats, 


toes, and about three times for fish. In 
the case of vegetables, consumption 
was lowest in Canada and highest @ 
the United States. 
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INJURIES AND ACCIDENT CAUSES IN THE 


MEAT PACKING INDUSTRY DURING 1943 


scribed the method of making the 
meat industry accident study, re- 
viewed the industry’s record and pointed 
out some of the hazards in its operation. 
The second article covered departmental 
injury records and the third will dis- 
cuss some of the kinds of injuries found, 
the frequency of non-disabling injuries 
and the problem of “repeaters.” 
Although it is commonly recognized 
that personal protective equipment sel- 
dom prevents accidents, its use as a 
means of minimizing the probability of 
injury when accidents occur is generally 
considered fundamental to most success- 
ful safety programs. In the course of 
this survey, however, the Bureau repre- 
sentatives, who visited the various co- 
operating plants, were repeatedly im- 
pressed by the fact that relatively few 
of the workers were utilizing the per- 
sonal safety devices known to be avail- 
able. Few of the knives in use were 
equipped with guards to prevent the 
hand from slipping down over the 
blade. The use of wire mesh gloves was 
far from universal. 


Similarly, it was observed that gog- 
gles were not generally worn in grind- 
ing and bone crushing operations, nor 
were hard hats commonly worn in the 
operations involving exposure to falling 
materials. The use of safety shoes when 
handling heavy materials was also an 
obviously necessary precaution which 
was ignored more often than it was put 
into practice. In contrast, it was ob- 
served that the use of leather aprons 
for protection against body injuries was 
quite common. 


Inquiries addressed to the safety en- 
gineers of the industry as to why per- 
sonal protective devices were not more 
generally used elicited the explanation 
that the workers generally considered 
the use of such equipment an incon- 
venience. Strangely enough, it was em- 
phasized that the resistance to the gen- 
eral use of protective equipment was 
greatest among the more experienced 
workers. A further factor of importance 
in this respect was that the supply of 
such devices was limited because of the 
war. 


T= first article in this series de- 


More Safety Equipment 


The general pattern formed by the 
injuries for which full details were se- 
cured tied in very closely with these ob- 
servations and indicated clearly a need 
for an expansion in the use of protec- 
tive equipment. More than a fourth of 
all the injuries reported were cuts or 
lacerations to fingers or hands and the 
great majority of these wounds were in- 
flicted by knives. The use of wire mesh 
gloves undoubtedly would have pre- 
vented a large proportion of these in- 
juries. 
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Industrial Hazards Division, Bureau of Labor Statistics, 
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This is the third of four articles reporting on a study of meat 


lant 


accidents, their frequency, locations and causes, recently completed 
by the U. S. Department of Labor. The study constitutes one of the 
most detailed surveys of accidents and their causes ever conducted. 





Similarly, the use of safety shoes by 
workers handling heavy materials prob- 
ably would have prevented a large pro- 
portion of the injuries characterized as 
cuts, bruises, and fractures of the toes 
or feet, which together included over 10 
per cent of the disabling injuries. Eye 
injuries were not very numerous, nor 
were injuries to the skull. Nevertheless, 
practically all of these injuries, or near- 
ly 4 per cent of the cases reported, 
might have been prevented by the use of 
goggles or hard hats. From these data 
it appears entirely safe to say that at 
least one-third of all disabling injuries 
in the industry during 1943 could have 
been avoided through the general use of 
personal protective equipment. 


Over 81 per cent of the reported dis- 
abilities resulted from three general 
types of injuries. Thirty-four per cent 
of the cases were cuts or lacerations; 
27 per cent were bruises, and 20 per 
cent were strains or sprains. The cuts 
and lacerations were predominantly 
finger, hand, and arm injuries although 
there were also a substantial number 
of head, foot and leg cuts. Cuts on the 
trunk were infrequent. Bruises, on the 
other hand, occurred in considerable 
numbers to all parts of the body. Back, 
shoulder, and foot cases were particu- 
larly prominent among the injuries 


ELEVATORS ARE 
HAZARDOUS 


Many types of accidents 
can happen in connec- 
tion with elevators. 
While good elevator de- 
sign and maintenance, 
plus safety appliances, 
are important, much de- 
pends on the manner in 
which employes are 
trained to use elevators 
safely and the enforce- 
ment of operating rules. 
Here a gangway is 
being used to avoid up- 
setting the truck in pass- 
ing from the unleveled 


elevator to the floor. 


characterized as strains or sprains. 


As a group, fracture cases repre- 
sented about 7 per cent of the total vol- 
ume of disabilities and burns and scalds 
accounted for nearly 5 per cent more. 
Broken toes and fingers were most com- 
mon among the fracture cases. This 
group also included several cases of 
fractured skulls which resulted in 
deaths. The burns and scalds most 
commonly affected either the upper or 
lower extremities. There were, how- 
ever, a considerable number of eye 
burns in the group. 


Material Handling Faulty? 


The volume of hernia cases must be 
considered as particularly significant. 
Nearly 2 per cent of all the disabling 
injuries reported were of this character. 
As hernias almost invariably arise from 
overexertion, this relatively high pro- 
portion of such cases should be inter- 
preted as indicating a need for close in- 
vestigation and possible revision of the 
material handling procedures in the 
industry. : 

The problem of guarding: against in- 
fection is generally recognized as of ut- 
most importance in the slaughtering 
and meat packing industry. In some 


plants the practice is to send home any 
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worker who experiences an injury in- 
volving a break in the skin, no matter 
how minor the injury may be. Despite 
the preventative efforts, however, a 
rather high proportion of infections was 
reported. 


One in every four of the disabling 
cuts or lacerations was reported as in- 
volving infection and, somewhat sur- 
prisingly, one in every 25 of the dis- 
abling bruises involved infection. For 
the entire greup of disabling injuries 
the average of infections was about one 
in ten. 


Nondisabling Injuries 


Because of the fact that records of 
nondisabling injuries are difficult to 
maintain and as a result are not gen- 
erally available, the customary proce- 
dure in evaluating the injury record of a 
plant or an industry is to consider only 
the disabling injuries. The frequency 
rates used for comparison therefore 
present only a part of the injury pic- 
ture. 

While it is true that the disabling in- 
juries represent the more serious seg- 
ment of the accident problem it is also 
recognized that the nondisabling cases, 
because of their great number, also 
present a problem of considerable mag- 
nitude. Particularly in respect to costs 
it is frequently contended that the non- 
disabling injuries are every bit as im- 
portant as the more serious disabling 
injuries. Nearly every nondisabling in- 
jury results in the loss of some produc- 
tive time even though the injured per- 
son does not leave the premises. 

Studies made over a long period in a 
wide variety of plants and reported by 
H. W. Heinrich in his book, “Industrial 
Accident Prevention,” have indicated 
that for manufacturing as a whole there 
are on the average about 29 nondisabl- 
ing injuries for every disabling injury. 
This generality has received wide ac- 
ceptance as a basis for making broad 
comparisons. 

In the present survey an attempt was 
made to collect some information con- 
cerning nondisabling injuries in order 
to provide some indication of the vol- 
ume of such injuries in the slaughter- 
ing and meat packing industry and, in- 
cidentally, to indicate how the record of 
this industry differs from the ratio gen- 
erally accepted as normal for manufac- 
turing as a whole. Complete records of 
nondisabling injuries were obtained in 
only three of the plants visited, how- 
ever. The sample, therefore, was in- 
sufficient to support more than a purely 
tentative generality. 


Three-Plant Rate High 


The combined records of the three 
plants listed a total of 30,499 work in- 
juries reported to and treated in their 
medical or first-aid offices. Of these, 
337 were disabling injuries. For the 
group, therefore, the ratio was approxi- 
mately 90 nondisabling injuries for 
every disabling case. 

In plant “A” the ratio of nondisabling 
injuries to disabling injuries was 65 to 
one. This plant had a medical office 
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with both a doctor and registered nurses 
in attendance at all times, and the re- 
quirement that all injuries be reported 
to the medical office was strictly en- 
forced. A full time safety engineer was 
employed and a safety committee of em- 
ployes had been organized. Goggles, 
knife guards, wire mesh gloves, leather 
aprons, and arm guards were supplied 
and their use was mandatory in occupa- 
tions where such equipment was con- 
sidered necessary. The use of safety 
shoes was optional. This was a large 
plant with over 3,400 employes. Its fre- 
quency rate in 1943 was 20.2. 


In plant “B” there were 99 nondis- 
abling injuries for every disabling in- 
jury. The records here indicated that 
each injury required an average of 2.4 
treatments in the first aid room. There 
were no records, héwever, to indicate 
the amount of time consumed in those 


PUSH—DON’T 
PULL 


Many meat plant ac- 
cidents result from the 
improper use of ma- 
terial handling equip- 
ment and carelessness 
with respect to over- 
head rails. This em: 
ploye may get away” 
with pulling the cage 
this time—but next it 
may be a case of 
severe bruises (at 
least) plus a cage-full 
of product on the 
floor. Objects falling 
from overhead rails re- 
sult in many meat 
plant injuries and a 
good many of these 
could be eliminated or 
minimized by use of 
hard hats. However, 
many employes regard 
protective equipment 
as inconvenient and 
will not use it unless 
forced to do so. 


treatments. As a bare minimum, it 
seems reasonable to assume that each 
visit to the infirmary would probably 
consume at least a half hour of the in- 
jured employe’s time. On this basis 
each nondisabling injury would repre- 
sent the loss of about 1.2 hours. In addi- 
tion to the direct cost of this time in 
wages, which in the aggregate reaches 
a very substantial amount, there is also 
involved the cost of providing a staff 
and facilities to administer the treat- 
ments. When the volume of treatments 
is large the cost of maintaining the 
first-aid facilities also will be large. 


In this particular plant there was no 
medical staff. There was, however, a 
first-aid room staffed with registered 
nurses and assistants who had been 
given special first-aid training. A plant 
safety committee, composed of foremen, 
had been organized, but the plant had 
no full time safety engineer. Knife 
guards and wire mesh gloves were man- 





datory in certain operations. This also 
was a large plant with 1,850 employes. 
Its injury frequency rate was 22.3. 

In plant “C” there were 104 nondis- 
abling injuries for every case involving 
disability. This, too, was a large plant 
with a frequency rate of 22.2. Botha 
doctor and a staff of registered nurses 
were on duty in the medical office at all 
times. The plant employed a full-time 
safety engineer but had no safety com- 
mittee. The use of personal protective 
equipment, such as gloves, safety shoes, 
aprons, and hard hats, was optional. 
The medical office records in this plant 
indicated an average of 1.9 treatments 
per injury reported. 

In plant “C” records were compiled 
from which it was possible to determine 
the nature of each of the nondisabling 
injuries as well as the nature of the 
disabling injuries. Except for the fact 





that this plant had a lower proportion 
of disabling cuts and lacerations than 
prevailed in the industry sample, the 
pattern of its disabling injuries corre- 
sponded closely with that of the indus- 
try sample. The pattern of nondisabling 
injuries in plant “C,” therefore, may be 
taken as a reasonable approximation of 
the distribution probably prevailing in 
other plants, even though the ratios of 
nondisabling to disabling cases may not 
be accepted as typical. 

Among the 15,384 injuries treated in 
plant “C” approximately half were 
classified as cuts or lacerations. Within 
this group there were 302 nondisabling 
injuries for every disabling case. Burns 
and scalds were relatively unimportant 
numerically among the disabling cases, 
but represented over 3 per cent of the 
nondisabling injuries. Specifically there 
were 234 nondisabling burns or scalds 
for each disabling case. 


Industrial disease cases, primarily 
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dermatitis, presented a similar picture 
with a ratio of 457 nondisabling cases 
for each disabling case. A much higher 
proportion of the injuries classified as 
bruises and contusions, or as sprains, or 
strains, were disabling. In these two 
groups the ratios of nondisabling to 
disabling injuries were, respectively, 28 
to 1 and 18 to 1. Among the more seri- 
ous injury classifications two-thirds of 
the fractures, one-half of the hernia 
cases, and all of the amputations were 
reported as disabling. Eventually when 
the corrective operations are performed 
the balance of the hernia cases will have 
to be rated as disabling. 


Broadly speaking, the importance of 
the data relating to nondisabling inju- 


ries lies in the impressive totals which 
emphasize even more than the figures 
on disabling injuries the magnitude of 
the safety problem. They also lend 
greater emphasis to the need for in- 
creased efforts to guard against cuts, 
burns, and industrial diseases. 


Some Are Accident-Prone 


It was apparent from the large num- 
ber of nondisabling injuries recorded 
that many individual workers must 
have experienced several such injuries 
in the course of the year. This was 
readily substantiated by reference to 
the medical office records. In one plant 
the Bureau’s representative matched 
the medical records with the employ- 








A well planned, low packaging 
cost sliced bacon operation. 
EXACT WEIGHT Scales 
check each package as tt moves 
down the production line. 


With ceiling hogs and short supply bacon profits are what YOU make 
them today. It’s more than ever the right equipment for profit protec- 
tion. Good scales are a large part of that equipment. Wherever sliced 
bacon is packaged you will generally see high speed, end tower EXACT 


WEIGHT Scales. The preferred model (illustrated) is Model No. 253, 
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production lines. Write for detailed specifications for your plant. 
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ment records to answer the related 
question as to how many employes 
worked the entire period without ex- 
periencing any injury. 

The plant in which these records were 
obtained was a medium size establish- 
ment with an average employment of 
about 675 workers. Hog dressing and 
packing was the principal activity al- 
though the plant also carried on some 
beef and small stock dressing. There 
was no safety engineer, but there was a 
safety committee composed of manage- 
ment officials. The first-aid room was 
staffed from 6 a.m. to 6 p.m. by regis- 
tered nurses and at other times by an 
employe who had been given first-aid 
training. As the plant normally oper- 
ated only one shift there was a regis- 
tered nurse on duty during practically 
all of the operating hours. The chair- 
man of the safety committee reported 
that knife sheaths, arm guards, stomach 
guards, and mesh gloves were provided 
and that their use was mandatory where 
operations were such that they were 
considered necessary. The plant injury- 
frequency rate was 43.7. 

The personnel records were checked 
first and the names of all workers who 
had been employed throughout the 12- 
month period were listed. Office and 
executive personnel were then elim- 
inated from the list. The remaining 330 
names were then checked against the 
records of the first-aid room and all 
entries for these employes were tabu- 
lated. 


Four Injuries per Employe 


For the selected group of 330 em- 
ployes there was a total of 1279 inju- 
ries, or an. average of nearly four inju- 
ries per individual. There were, how- 
ever, 106 employes in the group who 
experienced no injuries during the year, 
32 who had each received treatment for 
only one injury, and 28 others who had 
each experienced two injuries in the 
period. Eighty-two workers in the 
group had from three to five injuries 
each during the year; 53 had from six 
to ten injuries; and 29 had more than 
ten injuries during the period. In other 
words, two-thirds of the entire group 
were injured at least once in the course 
of the year; approximately half of the 
entire group were injured three or more 
times; and approximately one-fourth of 
the group were injured more than five 
times. 

The largest number of injuries re 
ported for any individual was 31. This 
employe worked in the shipping depart- 
ment. Twenty-three of his injuries were 
cuts or lacerations and eight were 
bruises. None was disabling. Among 
the 23 cuts or lacerations 15 were finger 
injuries, five were hand injuries, two 
were trunk injuries, and one was a foot 
injury. In contrast to his experience it 
is pertinent to note that out of the 56 
shipping department workers included 
in the group there were 27 who had no 
injuries during the year. 

The second largest volume of injuries 
experienced by an individual was 2%. 
This employe worked on the killing floor 


| and all but one of his injuries were cuts 


The 
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or lacerations. The one exception was_ treble damage suit brought by the OPA 
described as a foreign body in the eye. against Wilson for $237,353.04, in 
which it was alleged that the packing 
Four employes, onein the hogdressing firm had exceeded price ceilings on 
department and the others in the beef oleomargarine. 
The company contended that the 
perienced from 21 to 25 injuries in the product was a new one consisting en- 
year. All of these were nondisabling in-_ tirely of vegetable fats, whereas the 
juries. The employe working in the price ceilings involved in the suit had 
hog-kill department had 22 injuries, all been fixed on a product which included 
of which were cuts or lacerations. Nine- 70 per cent animal fat. 


None of his injuries was disabling. 


cutting and boning department, each ex- 


teen of these cuts were injuries to his 
fingers or thumbs. The three workers 


NU-MAID HOLDS SALES MEET 


At the first big peacetime sales meet- 
ing of the Miami Margarine Co., Cin- 
cinnati, O., makers of Nu-Maid marga- 
rine, Carl Heidrich, vice president, told 
assembled salesmen that although the 
1945 Nu-Maid advertising schedule util- 
ized more than 900 newspapers and 52 
large radio stations “the 1946 schedule 
will greatly exceed last year’s in scope 
and power.” Extensive use of full pages 


The OPA further contended that even in sectional and state grocery trade pa- 
if the product was a new one, the price _ pers will be a feature of the 1946 cam- 


in the beef cutting and boning depart- evel of Wilson & Co. should have been paign, Heidrich said. Also in attendance 


ment together experienced 67 injuries, 


based on those of a similar product of at the meeting was Stanley A. Willer, 


of which 53 were cuts and lacerations. Armour and Company, instead of Swift executive vice president of the Ralph H. 


One of the three workers, however, had 
four eye injuries, three of which were 
the result of foreign bodies lodging in 


& Company, because the former was Jones Co., advertising counsel for the 
the lower price level. 


Miami Margarine Co. 





his eyes. One of the other workers in 
this group reported five bruises. 


Six workers were listed as having ex- 
perienced from 16 to 20 injuries each 
during the year. Their combined record 
included 100 nondisabling and two dis- 
abling injuries. Three of these workers 
were employed in the hog dressing de- 
partment, two in the maintenance de- 
partment, and one in the small stock 
dressing department. Practically all of 
the 33 injuries reported for two of the 
three employes in the hog dressing de- 
partment were cuts or lacerations. The 
third worker, however, had a somewhat 
different pattern of injuries. His 17 in- 
juries included nine burns or scalds, six 
cuts or lacerations, one strain, and one 
ease of a foreign body lodging in his 
eye. About half of the 36 injuries ex- 
perienced by the two maintenance work- 
ers and the majority of the injuries sus- 
tained by the employe of the small stock 
dressing department were cuts and 
lacerations. 


A number of the plant departments 
were rather thinly represented among 
the 330 employes for whom these records 
were tabulated and for these depart- 
ments no significant comparisons could 
be made. There were, however, seven 
departments for which sufficient em- 
ployment was included to furnish some 
indication of the probability of their 
workers experiencing an injury. In the 
hog dressing department 11 out of every 
12 workers experienced at least one in- 
jury during the year. In the beef cut- 
ting and boning department nine out of 
every ten workers were injured; in the 
beef dressing department, the sausage 
department, and the maintenance de- 
partment the ratio was four out of five; 
and in the smoked meat and shipping 
departments it was one out of two. 


COURT UPHOLDS PACKER'S 
PRICE FOR OLEOMARGARINE 


A case of Wilson & Co., Inc., versus 
OPA was decided in favor of the pack- 
ing company by Federal Judge Leon R. 
Yankwich, sitting at Los Angeles, 
Calif., on January 4, when he ruled that 
the OPA does not have power to com- 
pel a firm marketing a new product to 
establish price levels in competition 
with any specific competitor. 


The ruling was handed down in a 
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NIFORM QUALITY... 


with less Attention 


HE VorarTor lard 

processing unit chills, 
plasticizes, aerates in a 
continuous under-cover 
operation. Immune to at- 
mospheric conditions and 
subject to complete me- 
chanical control, this as- 
sures lard of uniformly 
white, smooth quality with 
minimum “pot-watching.” 
In some plants the Vora- 
TorR’s virtually automatic, 
high-speed performance 
profitably meets lard pro- 
duction requirements in 
less than full time. This 
model processes 3000 to 
4000 pounds of lard per 
hour—occupies merely 18 
square feet of floor space. 
The Girdler Corporation, 
Votator Division, Dept. NP 
1-2, Louisville 1, Kentucky; 
150 Broadway, New York 
7, N. Y.; 817 Johnston 
Bldg., Charlotte 2, N. C. 


*Registered 

) ney bay 
fent fice 

A GIRDLER PRODUCT a 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 


How much fuel flies out 
the Klue?. rnswer 


THE CITIES SERVICE INDUSTRIAL HEAT PROVER WILL 
GIVE YOU THE ANSWER IN JUST A FEW MINUTES! 











Applied to the flue or exhaust of any type of com- 
bustion equipment, the Cities Service Industrial 
Heat Prover analyzes spent gases—registers im- 
mediately on two carefully calibrated dials the 
exact percentage of unconsumed fuel and oxygen. 


With this information, the Cities Service engi- 
neer can show you at once how to save on fuel 
costs... and what this saving will mean to you in 
dollars and cents each year. 


This exclusive Cities Service instrument has 
been used with every kind of fuel and with every 
type of combustion equipment in this country. 


For information leading to a demonstration of 
the Industrial Heat Prover, contact your nearest 
Cities Service office or... 


Cities Service Oil Co. MAIL THIS COUPON 
Room 563, 70 Pine Street, New York 5, N. Y. 


Gentlemen: Please send me further information on the Cities Service 
Industrial Heat Prover—at no obligation to me. 


Available only in 
Cities Service 
Marketing Terri- 
tories East of 
the Rockies) 
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Personalities and Fvents 


|_of the Week____ 


@ Charles L. Ingram has returned to 
the Baltimore, Md., office of Phillips 
Genuine Sausage Co., Washington, 
D. C., as sales manager, following his 
release from the Army. 

@ Joseph J. Hoffman, 60, a founder of 
the George Hoffman Packing Co., 
Omaha, Neb., died recently at his home. 
He had been ill since 1939, the year his 
brother, George, died. Together they 
founded the packing firm in 1905. They 
sold it in 1919, but remained active in 
its operation 20 years more. 


@ William C. and Martin S. Brillhart, 
who operate a butcher shop known as 
Brillhart Bros. at Hanover, Pa., and 
who were recently-denied permission by 
the city council to erect a slaughtering 
house, have issued a writ which requires 
members of the council to appear in 
court on January 21 to show cause why 
the permit should not be granted. 


@ Thomas B. Shriber, jr., 71, retired 
cattle broker of Philadelphia, died at his 
home in Margate City, N. J., December 
30. His father was also well known in 
the industry, having served as president 
of the old Philadelphia abattoir. 


@A permit has been issued for con- 
struction of a packinghouse at 3317 
East Forty-fifth st., East Los Angeles, 
for the Victory Packing Co. It is to be 
erected by the Remmett Construction 
Co. at a cost of approximately $10,000. 


® Christ Gorman, wholesale meat in- 
vestigator for the OPA in Philadelphia, 
has resigned to enter the wholesale 
meat business. 

® Tony Cabral, 54, Tulare, Calif., well 
known through the valley as a cattle 
buyer, died recently, after a prolonged 
illness. A native of Portugal, he had 
lived in Tulare for 34 years. 

® C. R. Nowe, president, J. T. Taylor 
Brokerage Co., Pittsburgh, Pa., will re- 
sume active duty July 15, reports 
George Hoffman, sales manager. 


®R. H. Wycoff of the New Orleans 
branch of Geo. A. Hormel & Co., Austin, 
Minn., was recently promoted to the 
branch managership, replacing the late 
Herb Beckman. He has been a salesman 
for Hormel for a number of years at 
various southern offices. 


be R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, spoke 
at the Idaho Wool Growers’ Association 
at Boise, January 7, on the topic, “A 
Nationwide Program in the Interest of 
Meat.” 

® A meat and food refrigerated locker 
Plant, containing 200 lockers, a quick 
freeze room and a processing room, 








COAST PACKER 
BUYS THE CHAMP 


Spirited bidding 
marked the sale of 
this handsome Here- 
ford as a climax to the 
twentieth annual Great 
Western Live Stock 
show in Los Angeles, 
Calif.. early last 
month. Judged the 
grand champion steer 
and weighing 870 lbs., 
the animal was finally 
sold to Bill Wofford, 
cattle buyer for the 
Coast Packing Co., Los 
Angeles, at $2.60 per 
lb. The steer dressed 
out 67 per cent. Pic- 
tured with winner (I. 
to r.) Mr. Wofford; 
Anton Reider, head of 
the Coast Packing Co., 
and Adrian Harders, 
owner of the steer. 


has been opened at Lone Pine, Calif., 
by the Mount Whitney Ice & Locker 
Co. Several new locker plants are being 
constructed in California: at Tulare, 
by the Valley Refrigeration Sales & 
Service Co.; at Blythe, by the Patio 
Verde Ice Co.; at Colton, by the Colton 
Food Locker Co.; at Santa Clara, by O. 
Casperson & Son Co., and at 2874 Foot- 
hill blvd., Los Angeles, by L. F. Thomas. 
@ Three members of the National Live 
Stock and Meat Board staff, D. H. La- 
Voi, director of public relations, Miss 
Ann Bines, regional home economist and 
Don Tyler, meat merchandising depart- 
ment, presented a program for the live- 
stock marketing and packing interests 
of the St. Louis market, January 9, in 
the Livestock Exchange bldg. 

@ Byron D. Scharff has been appointed 
manager of the Savannah, Ga., office of 
Swift & Company, succeeding J. A. 
Case, who resigned to enter private 
business. 

®@ Capitalized at $50,000, the Hertford 
Livestock & Supply Co. has been formed 
at Hertford, N. C., by H. C. Stokes and 
others to buy and sell livestock. 

@ The Frozen Food Institute, a techni- 
cal research organization sponsored by 
leading department stores throughout 
the country, has announced that a 
frozen foods exposition will be held in 
the Park Ave. Armory, 34th st. and 
Park ave., from March 27 through 
March 31, as a part of its 1946 conven- 
tion. 

® Thomas E. Wilson, chairman of the 
board, Wilson & Co., Chicago, has an- 
nounced the election of three new vice 
presidents, R. G. Haynie, C. W. Becker 
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and J. A. Hafner, at a meeting of the 
board, January 4. Haynie, who has 
charge of the firm’s beef department, 
has been with the company 18 years. 
Becker, in charge of the insulation de- 
partment, has 27 years’ service. Hafner, 
head of the refinery department, has 
been with the company 36 years. 

@® Fire at the Roos Packing Co., Indi- 
anapolis, January 4, caused damage es- 
timated at $1,500 when it destroyed a 
quantity of hams in the smokehouse. 

® Permit to construct a $100,000 slaugh- 
terhouse at 1924-1928 Turner ave., 
N.W., Grand Rapids, Mich., has been is- 
sued to Thomasma Bros., wholesale and 
retail meat dealers and processors. Wal- 
ter C. Thomasma said contract for the 
building has not been let but that con- 
struction would begin soon and would 
be completed by summer. Smith, Bru- 
baker & Egan, Chicago, are architects. 
@® Harman Packing Co., Vernon, Calif., 
is taking bids for a slaughterhouse to 
be built for Charles and Ida Harman. 
H. C. Bauman and James Smith of San 
Francisco, are the architects. 

@ At a demonstration of the Griffith 
Laboratories’ new ham press, given 
December 29 at the Chicago plant with 
S. L. Komarik in charge, the following 
representatives of meat packing firms 
were guests: Floyd Cummings, general 
superintendent of all Safeway packing 
plants, with headquarters at Oakland, 
Calif.; John Thompson, Harry Ooster- 
huis and John Pinta, Reliable Packing 
Co., Chicago; George Jorgenson and 
Harry Peterson, Agar Packing & Pro- 
vision Corp., Chicago; Arthur F. For- 
ster and Herbert Kreuger, Fuhrman & 
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Forster Co., Chicago; E. C. Dunnett 
and Thomas Flaherty, Miller & Hart, 
Inc., Chicago; John Marhoefer, Mar- 
hoefer Division of Kuhner Packing Co., 
Chicago; William Peters and John Mc- 
Dougall, Peters Meat Products, Inc., St. 
Paul, Minn., and Mr. Schultz, Tasty 
Provision Co., Brooklyn. 

@ Barton & Barton, frozen food locker 
plant at Stanton, N. J., which was 
opened last summer, will build an addi- 
tion to the plant this spring. The plant 
is equipped to process and sharp freeze 
beef and pork and to prepare and freeze 
poultry, fruit and vegetables. 

® Charles R. Young, 77, meat inspector 
for the state of California, died recently 
at his home in Los Angeles. 

® Newly elected vice presidents of the 
Pittsburgh Association Manufacturers’ 
Representatives are David C. Kready, 
division sales manager, Geo. A. Hormel 
& Co., Austin, Minn., and T. S. Heide- 
man, soap department manager, Swift 
& Company, Chicago. 

@®cC. B. Heinemann, sr., secretary, 
National Independent Meat Packers 
Association, is making a trip to points 
in the association’s western division. 
He will be at the Palace Hotel, San 
Francisco, from January 14; at the 
Washington Athletic Club, Seattle, from 
January 20, and at the Davenport hotel, 
Spokane, from January 25 to 27. 

® The Polar Bear Lockers, Cheyenne, 
Wyo., which contains 950 lockers and 
represents an investment of $45,000, 
has been opened by Pat Flaherty. 

@® The Terminal Dressed Beef Co. has 
been established at the Reading. Termi- 
nal Market in Philadelphia by Jack R. 
Emas. 


@ A life membership in the American 
Society of Refrigerating Engineers has 
been given Dr. Arthur W. Ewell, con- 
sultant to the Westinghouse lamp divi- 
sion at Bloomfield, N. J., for “distin- 
guished service” to the society. Dr. 
Ewell, a retired physics professor at 





Hunter Introduces New 


Employe, Dealer Paper 


The field of meat packer publications 
welcomed a new contemporary January 
2 when the Hunter Packing Co., East 
St. Louis, IIl., issued the first edition 
of an employe-dealer monthly. A con- 
test to name the paper is now in 
progress, with Victory bonds and cash 
awaiting employes who submit the best 
suggestions. 


The four-page paper, in tabloid form, 
devotes one column of each issue to 
retailers, two columns to personal items 
and the balance to general company 
news and photographs. The editor is 
Anne Weingaertner. 

Commenting on the aims of the new 
publication, Frank A. Hunter, jr., presi- 
dent, said: “Through its columns we 
hope to bring pleasure to employes and 
friends. We believe it will contribute 
to a closer feeling among all of us and 
help attain a better understanding of 
our mutual interests.” 
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THE “ATOMIC” CALF 


Alfred Hunter, inspector for the New 
Mexico cattle sanitary board, and his 
“atomic calf,” on display in Alamogordo. 
According to Hunter, the calf’s hair was 
changed from red to gray along the back 
and left side by radio-activity from the first 
atomic bomb explosion. The calf was on a 
ranch about 25 miles away when the ex- 
plosion was set off on July 16, 1945. 
Hunter says 25 or 30 other calves in the 
vicinity also underwent a color change. 





Worcester (Mass.) Polytechnic Insti- 
tute, has been conducting research on 
the Sterilamp ultraviolet lamp, the in- 
visible rays of which kill bacteria. 

® Sig Adler & Co., dealers in hides and 
wool pelts since 1910, after 13 years at 
their present location, 3918 So. Wallace 
st., Chicago, are moving on January 18 
to larger quarters, at 1929 W. 43rd st., 
Chicago. Telephone is Yards 6474. 

@® A discussion of refrigeration coils 
for meat and vegetable coolers was in- 
cluded in a talk on servicing and main- 
tenance practices for low pressure re- 
frigeration systems presented at the 
January meeting of the Los Angeles 
chapter, National Association of Prac- 
tical Refrigeration Engineers, by M. S. 
Sprague, former Navy refrigeration in- 
structor. 

@ Walter Hausamann, retired whole- 
sale meat and provisions dealer in 
Passaic, N. J., died recently. A native 
of Switzerland, he settled in this coun- 
try many years ago and, with his 
brother Ernest Hausamann, established 
a provision business. 

@® Plans for an elaborate livestock show 
at the Old Union stockyards in Spokane, 
Wash., this spring are progressing 
satisfactorily, Russell Gladheart, a 
yards’ representative, has reported, 
despite temporary delays due to lack 
of materials. 

@® The Henry Fischer Packing Co., 
Louisville, Ky., is building a 40 by 100 
ft. brick and concrete addition to its 
plant, at a cost of $15,000. 

@ Acting on the ruling of Wallace G. 
Moser, assistant city solicitor, the 


Scranton, Pa., board of zoning appe 
has denied the application of the Lackal 
wanna Beef Co. for permission to com 
struct an addition to its plant on 
joining land because it is loeated in g 
zone in which slaughterhouses are for 
bidden. 


@ John C. Englehorn, III, 39, secretary 
of John Englehorn & Sons, Newark, 
N. J., died December 31. 


@ A proposal to license all slaughter 
houses in Binghamton, N. Y., will be 
reviewed at a public hearing of the 
town board, January 22. Supervisor G, 
Earl Personius said the proposal stems 
from petitions filed with the board 
which describe slaughterhouses as “pub. 
lic nuisances” and claim they lead tg 
unsanitary conditions. 

® Swift & Company has made a $10,000 
grant to the Georgia Institute of 
Genetics in Bartow county to bé used 
over a four-year period for the develop. 
ment of strains of small grains that are 
better adapted to southern conditions of 
agriculture, M. W. H. Collins, county 
agent and chairman of the board of 
trustees of the Institute, announced 
last week. Dr. R. C. Newton, vice presi- 
dent of Swift, visited the Institute 
recently with Collins and Elfred Papy, 
manager of the White Provision Co 
Atlanta, Swift subsidiary. 


® Articles of incorporation have be 
issued to the Broadway Provision 
Los Angeles. Directors are David a 
Robert Canter and J. B. McIntyre. 


@ J. F. Gearen, jr., 62, Oak Park, I 
secretary of the Cudahy Packing 
Chicago, died January 7 in St. Ann 
hospital. He } 
suffered a cereb 
hemorrhage 
noon that day 
the general offie 
and did not reg 
consciousness. 
Gearen was em 
ployed by the 
Cudahy Packing 
Co. for 44 years, 
entering their serv- 
ice in Sioux City, 
Iowa, in 1902. In 
1914 he was trans- 
ferred to Chicago 
as assistant mana- 
ger of the general 
offices. He was appointed secretary of 
the company in 1936. He is survive 
by his widow, two daughters and 
sons. 


@ R. Firby Longino, president of Low 
gino & Collins, Inc., has been elected 
president of the New Orleans Associa 
tion of Commerce. 


@ Fred J. Pfeil, 78, employed for many 
years by the Sander Packing Co., Cin 
cinnati, died January 6 following a long 
illness. 

@ Arthur L. Peirson, president of Am 
thur L. Peirson & Co., New York Cit 
owners and distributors of Art’s Bra 
ready prepared meat products, 
nounces that the merchandise is ag 


J. F. GEAREN 


available to civilian markets, including” 


hospitals, restaurants, hotels and inst 
tutions. 
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806 Broadway 

Cleveland 15 Save with Baed-KROME TRAYS 
. = / and BAKE-RITE PAN LINERS... 

y 12, 1900 By wsed seasoning meat, we have a. the profit combination that saves 
4 : ae you at least 5¢ on every meat locf. 


Mr. Dealer... are you handling 


MEDIUM-PRICED MARGARINE 
that is HEAVILY ADVERTISED? 


be know that the year ‘round best seller is medium-priced 
and heavily advertised—in every line. And in Margarine there is 
only one brand that fills this bill. It’s NU-MAID, the Table- 
Grade Margarine! Here’s what you get: 






1. Year ‘round radio advertising . 


2, Hard-hitting newspaper adver- 
tising 






00K AT THE RECORD! %. 


In Cigarettes it t's Luckies, Camels, es 


3, Powerful point-of-purchase 
display material 








4, The Greatest Slogan in Mar- 
garine—‘‘Table-Grade!"’ 
Better stock up on NU-MAID 


now ...and watch your Mar- 
garine sales and profits soar! 





OPPORTUNITY For MEAT PACKERS 


As soon as restrictions are removed so that we 
es can greatly i our production, Nu-Maid 
‘ will be available in a few additional territories. 








sful distribut 


Some of our most 
meat packers. 





are 





If you want a line that offers big additional 
volume, and a splendid entry to all good-sized 
food stores, write or wire us today. 
























“My heavily advertised item gets the call! 






THE MIAME MARGARINE CO., CINCINNATI 2, OHIO 
a’s LARGEST MANUFACTURER of MARGARINE eee 





Chesterfields, Philip Morris and Old Gold— 
medium-priced, heavily advertised. 


In Soape it's the same story—lIvory, 


Lifebuoy, Lux, Palmolive, Camay, Swan. 


Tn Soups it's Campbell’s—medium- 


priced, heavily advertised. 
In Every Line the medium-priced, 
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TRANSPORTING FROZEN PACKAGED MEATS 


(Continued from page 9.) 


job. It is understood that refrigerating 
methods already in use in the industry 
can be employed for such dual-purpose 
units. 

For example, holdover plates of the 
type charged by a truck compressor, 
and those charged from the plant re- 
frigeration system at night, can be used 
for this purpose. In such cases separate 
plates are used for the two compart- 
ments. The plates, which differ in size 
as well as eutectic solution pressure, 
can hold one compartment at —5 to +5 
degs. F., while a temperature of around 
50 degs. is maintained in the perishable 
section. 

A combination fresh and frozen foods 
truck body which has been used by one 
distributor for about five years utilizes 
holdover plate refrigeration. The body 
is divided transversely into two sections 


FIRST PRIZE 


— Pure 


Asay Packing Co.lnc. MEAT PRODUCTS 


ALBANY. Y. 


of various thicknesses between the re- 
frigerant and the conductor plates that 
are exposed to the product. 


One company which has been in the 
frozen foods field for a number of years, 
and which has carried a complete line 
including meats, reports that ordinary 
insulated truck bodies have proved sat- 
isfactory for retail deliveries. Foods 
leaving the plant at —10 degs. are re- 
turned, after an 11-hour period on the 
road, at +10 degs. This temperature 
range is maintained despite opening and 
closing of the truck doors by the driver. 

To a certain extent the war hampered 
the development of trucks specially de- 
signed for the frozen foods field. Truck 
body builders interviewed by the Pro- 
visioner are aware of the need for such 
units, but feel that they cannot spare 
engineering skill for the problem now. 





INSULATED AND REFRIGERATED TRUCKS NEEDED 


(the fresh at the rear and the frozen 
at the front) by a partition constructed 
of 4 in. of Dry Zero insulation. The 
ceiling of the frozen foods compartment 
has 7 in. of insulation, the walls 6 in., 
and the floor 6 in. of cork. Perishable 
section is more lightly insulated. 

The frozen foods compartment is 
reached through a refrigerator type 
door on the curb side of the truck; there 
is another door at the rear opening into 
the perishable compartment. Holdover 
plates are hung from the ceiling in 
both compartments and are charged by 
a compressor carried on the truck. The 
frozen food compartment is carried at 
—5 to +5 degs. F. and the perishable 
section between 30 and 40 degs. 

Trucks which are split into two com- 
partments by an insulated partition can 
also be refrigerated with dry ice by 
using two bunker units. Temperature 
is regulated by placing insulation pads 


War and reconversion have also made 
more difficult the medium and long-haul 
transportation of frozen foods. The ex- 
pansion of l.c.l. shipment of such foods 
in Zimmerman compartments was 
halted by the war. One large shipper 
of frozen foods has found the railroads 
reluctant to accept shipments on call; 
the carriers will take such freight but 
insist that it be placed on trains they 
designate for shipment. 


This same shipper has found common 
carrier trucks somewhat unwilling to 
handle frozen foods and reports that 
service is often slow. Some truckers, of 
course, specialize in furnishing such 
service. In general, however, common 
carriers are not at present equipped 
for handling such freight and traffic 
will probably have to develop in con- 
siderable volume before they will be 
willing to furnish the special services 
required by the shipper. 





WOMEN WORKERS KEEP JOBS 


Only the food processing industry has 
been able to maintain the same num- 
ber of women workers on its payroll 
since V-J Day, according to a. survey 
by the Bureau of Labor Statistics. The 
study, covering 20 industries, indicated 
that proportionately more women than 
men have been affected by cutbacks. 


FROZEN FOOD SURVEY 


A survey of 1,756 housewives by 
American Home magazine disclosed 
that although between 80 and 88 per 
cent have eaten frozen fruits and vege- 
tables, only 45 per cent have tasted 
frozen meat. Asked whether they pre- 
ferred meat in frozen form instead of 
fresh, only 18 per cent replied yes. 
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How to Reduce 
Meat Spoilage 
Losses! 






Soap and water 
are not enough te 
keep a plant sanitary. 


Use — — 
GRIFFITH’S ERADO 


Kills bacteria, yeast and mold. 
Costs less than a dime a day 


If you want a simple, safe, sure way to avoid 
costly meat spoilage—make it a “‘must’’ to use 
Erado every afternoon at clean-up time. 


A according to directions, Erado defi- 
nitely destroys the micro-organisms which cause 
meat to ge bad. Thus, it will enable you to cut 
spoilage losses . . . and. . . step-up profits—for 
but a few cents a day. 


Erado is widely used because—it is a highly 
efficient germ-killer that is easy to apply as a 
scrub or spray. Besides, it is non-poisonous, 
leaves no odor, will not corrode ann, am does 
not deteriorate. In addition, it is remarkably 
economical. Made in powder form, it is packed 
in 3%4-ounce envelopes—enough to make a strong 
10-gallon solution. 


Protect yourself against expensive spoilage 
losses—use Erado every afternoon. Order a 
supply TODAY. 


\ 
\ 
w 







Erado—ome of 
the many products of 
Griffith's famous laboratories. 


The 
GRIFFITH 
LABORATORIES 


CHICAGO, 9— 1415 W. 37th St. 
NEWARK, 5 — 37 Empire St. 
TORONTO, 2 — 115 George St. 
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The Anco No. 478 Electric Beef 
Hoists are noted for their simple 
design and safe operation. Conven- 
iently located pendant push buttons 
and a time limit switch set for accur- 
ately stopping the lift and landing 
carcasses on the rail safely. They 
are equally efficient on the dressing 
rail and bleeding rail. 





iti THE ALLBRIGHT-NELL CO. 


No. 62 Catalog. 5323 S. WESTERN BLVD., CHICAGO Y, ILLINOIS 











ty from your Refrigeration Plant! 1 
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“NO-FROST” COOLING SYSTEMS 


NIAGARA AIR ENGINEERING EQUIPMENT 
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Sdeas for Operating Men 





BOILER REPLACEMENT 


Many packing plant executives are 
undoubtedly considering the replace- 
ment of one or more worn boilers with 
new units. Like other equipment, boil- 
ers have, in many instances, been op- 
erated past their ordinary life expect- 
ancy during the war years. To help 
guide packinghouse engineers, the fol- 
lowing suggestions are offered: 

1) Cost. Although this is a primary 
consideration, never be guided solely 
by the original expense in boiler re- 
placement. Estimate how much operat- 
ing efficiency can be improved through 
installation of a new boiler. To do this, 
it is first necessary to determine the 
amount of useful life remaining in the 
used boiler, and how much it will cost 
to maintain and operate it, including 
depreciation and insurance. 

2) Feedwater. Determine what kind 
will be available and then select the 
boiler best adapted to it. 


3) Maintenance. Ease of maintenance 
is of great importance. The boiler which 
can be repaired easily and kept operat- 
ing at a minimum of cost should always 
get first consideration. 

4) Safety. Remember that safety 
comes first; any other consideration may 
lead to innumerable hazards. 

5) Operation. Select a boiler that the 
present staff knows how to operate, re- 
pair and maintain, or else make certain 
that your men can easily adapt them- 
selves to another type. 

6) Space. Will the boiler under con- 
sideration fit into available space? If 
alterations are necessary, estimate the 
cost. Here is a good place to figure in 
advance. 

7) Load. Not all types of boilers can 
handle the same pressures or loads. It 
is advisable that the new boiler be capa- 
ble of carrying a greater load than is 
at present required; this allows for 





HOW TO LIFT PROPERLY 


The proper way to lift heavy ob- 
jects is explained and dramatized 
in a “Safetygraph” developed by 
the industrial division of the Na- 
tional Safety Council. The graph 
is made up in a series of 18 pages, 
18 x 24 in., illustrated with photo- 
graphs and cartoons and bound to- 
gether on a spiral ring in a simu- 
lated leather easel. 

With the aid of this chart, super- 
intendents and foremen can hold 
meetings with employes anywhere 
in the packing plant and give con- 
vincing, informal, on-the-spot 
safety talks. One of the most im- 
portant features of the safety- 
graph, the council points out, is that 
it permits group participation in 
safety discussions and demonstra- 
tions. 


Further information on the graph 
may be obtained from the National 
Safety Council, Inc., 20 No. Wacker 
dr., Chicago 6, Ill. 











later expansion in the plant capacities. 


8) Location. Fix a permanent spot 
where the boiler is to be installed. This 
should also be done with foresight, tak- 
ing into consideration possible expan- 
sions and remodeling. Boilers, once in- 
stalled, are very costly to move. 

9) Repairs. Investigate repair costs 
as well as operational expenses. The 
most reliable source for this type of 
information is a present user of the 
type of equipment you are considering 
buying. 

10) Installation. Freight, handling 
and installation costs of boilers vary a 
great deal. Take these expenses into 
consideration and weigh them carefully 
before making a purchase. 





FEEDING THE 
RENDERING TANK 


Dual feed arrangement used 
by one eastern packer is il- 
lustrated in the accompany- 
ing photograph. Under the 
system shown here the ma- 
terial is fed into a common 
chute from the hog at the 
right and the hasher-washer 
on the left. Considerable 
time is said to be saved by 
this set-up as compared to 
more conventional practices. 
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PROPER CARE OF KNIVES 


Because good knives are still difficult 
to obtain, the following suggestions on 
the care of these important packing- 
house tools are especially timely: 


1) Avoid abuse; 80 per cent of trou- 
bles with cutting edge tools comes from 
improper care or use. Today every such 
tool must be treated as delicately as if 
it were a fine watch. 

2) Remember that the higher the 
quality of knife, the easier it is to ruin 
the blade. 

3) When a cutting tool is being 
sharpened on an emery wheel or grind- 
stone it should be so held that the mo- 
tion of the wheel is away from the 
point to the heel of the tool which is 
being sharpened. 


4) Never sharpen a good cutting edge 
on a dry wheel. The alternative is al- 
ways to use a wheel of as fine a grain 
and soft a texture as it is possible to 
obtain. 


5) Take ample time to sharpen any 
good cutting edge; the procedure should 
be one of slow and careful effort, never 
rushed or hurried. 

6) Always use a whetstone to re- 
move burrs from the cutting edge after 
such a sharpening and again the rule 
is proceed carefully. 

7) Use the newly sharpened knife 
with delicate care, handling it as the 
precision tool it really is. Don’t expect 
it to perform miracles simply because 
it has been freshly sharpened. 

8) Don’t interchange cutting tools 
designed for a specific job with general 
purpose tools. Each has been built for 
an entirely individual purpose and many 
times, when such cutting tools are 
used for something other than that for 
which they were intended, the good 
tool is easily ruined. 

9) When not in use, every cutting 
tool in the plant should be stored care- 
fully so that it cannot drop onto a 
hard floor or be damaged by heavy ob- 
jects falling upon it. One of the best 
practices is to have a scabbard nearby 
and make sure each cutting tool is put 
into place immediately after it has been 
used. 

10) Make certain the new and in- 
experienced employe not only knows 
how to use the cutting tool properly but 
also has a deep respect for its value 
before being allowed to use it. 

These ten pointers are easily adapted 
to use in any packing plant. If followed 
carefully, they can play an important 
part in materially prolonging the life 
of any cutting instrument. 


CANNED HAM MOISTURE 


Rex W. Perry, chairman of the spe- 
cial canner committee handling the pro- 
posed MID regulation on canned hams, 
has indicated that there had been com- 
plete agreement between all participat- 
ing ham canners in the industry and 
that their recommendations have been 
submitted to the MID. 








In Post War Specifications 


— PLATES 


i pemalensy 





REFRICERATION 
PURPOSES 





Dole Hold-Over Truck Plates take a prominent 
place in the transportation of perishable food 
stuffs by refrigerated trucks or trailers. 


Dole Plates are also invaluable in Fast Freezing 
and Storage Rooms. 


Ask your Body Builder, or Refrigeration Dealer 


DOLE REFRIGERATING COMPANY 


5010 N. Pulaski Rd., Chicago 30, Ill. 
New York Branch: 103 Park Av., New York 17. N.Y. 





PATENTS ¢ TRADE-MARKS « COPYRIGHTS 





1. Inventions relating to 
2. Inventions relating to new products. 
3. Inventions relating to new processes and compositions of 


Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 





t and combinations thereof. 


wor 


matter. 


4. Protect your trade-marks by registration in the United 


States Patent Office. 


5. Copyright your new labels, display prints and advertising 


matter. 


We shall be pleased to advise you concerning the manner in which you 
can successfully secure any of this i 
above. We will send free, 
cerning patents, 





upon request, @ copy of our booklet con- 
ind copyrights. 


LANCASTER, ALLWINE & ROMMEL 


WASHINGTON 5, D.C. 
Established 1915 
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a THE CLEVELAND COTTON PRODUCTS CO. 


In Our 25th YEAR Serving 
The Mest Deching Indusing 





BEEF SHROUDS 


eHAM STOCKINETTES e BEEF BAGS 


e BOLOGNA BAGS e FRANK BAGS 


* CLEVELAND 14, OHIO * 


URGES BETTER TEAMWORK 
IN PRODUCTION OF FOOD 


To. meet increased domestic demands 


| and to fill its export obligations, the 


food industry must maintain its war 


| accelerated pace in 1946, John A. Hart 
| ford, president of the Great Atlanti¢ 
| and Pacific Tea Company, said recently, 


“Producing the quality, quantities 


| and varieties suited to national and 
| local requirements; 


providing better 
marketing coordination to avoid sur. 
pluses and waste in some areas when 


| markets are available elsewhere; im- 
proving and standardizing grade and 
| pack, shipping containers and consumer 


packages; developing better transporta- 


| tion methods and improving retail mer- 


chandising through better display, less 
handling and more informative adver- 
tising and selling,” were some of the 
goals suggested by the chain store ex- 
ecutive. 

War-inspired science will contribute 
valuable aid to the processing and dis- 


| tribution of food, as well as to produe- 


tion, he predicted, citing developments 
in electronics, air freight, train-loading, 
dehydration, freezing and defrosting. 


LEOPOLD HEADS ASRE 


Charles S. Leopold, Philadelphia con- 
sulting engineer, was named president 
of the American Society of Refrigerat- 
ing Engineers at the group’s forty-first 
annual meeting in New York City re- 
cently. Other new officers are: vice 
presidents, Roland H. Money of the 
Reynolds Metals Co. and Clifford F. 
Holske of the Vilter Mfg. Co., and 
treasurer, Burgess H. Jennings, North- 
western Technological Institute. 


Directors named are John G. Berg- 
doll of the York Corp.; H. C. Diehl of 


| the Refrigeration Research Foundation; 


The 


Dr. Richard C. Jordan of the University 
of Minnesota; Dr. Mary E. Pennington, 
consulting engineer; Arthur B. Schel- 
lenberg, formerly president of the Alco 
Valve Co.; E. K. Strahan, sr., of E. K. 
Strahan, Inc., and William S. Woodside 
of the United Corks Cos. 





Financial Notes 











The board of directors of Wilson & 
Co., meeting January 4, declared a divi- 
dend of 20c per share on the common 
stock of the company payable March 1 
to stockholders of record February 8. 
This is the first payment of dividends 
to holders of common stock since De- 
cember 1, 1937, when a dividend of 
12%c per share was paid. 

John Morrell & Co. has declared 4 
dividend of 50c a share on its common 
stock, payable January 31, 1946, to 
stockholders of record at the close of 
business January 12, 1946. 

Trunz Pork Stores, Brooklyn, N. Y. 
has declared a dividend of $1 a share, 
payable February 6, 1946. The last 
dividend to be declared was 75c on Feb- 
ruary 6, 1945. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,390,550, APPARATUS FOR 
SEALING CONTAINERS, patented 
December 11, 1945, by George Arlington 
Moore, New York, N. .Y., assignor to 
Shellmar Products Co.,; Mount Vernon, 
O., a corporation of Delaware. 





An initial, as well as a final heat 
sealing of the container is effected, in- 
cluding two sealing irons, one (the in- 
itial sealing iron) being heated by the 
other. 


No. 2,391,620, MOISTUREPROOF- 
ING PAPER, patented December 25, 
1945, by Richard W. Quarles, Pitts- 
burgh, Pa., and Arthur K. Doolittle, 
South Charleston, W. Va., assignors to 
Carbide and Carbon Chemicals Corp., 
a corporation of New York. 


The process consists of forming on 
the surface of the paper a non-homo- 
geneous deposit of a resinous vinyl 
polymer formed predominantly from 
vinyl chloride, and a wax incompatible 
therewith, the vinyl polymer being ap- 


plied from solution in an organic solvent 
which is a non-solvent for the wax, and 
the amount of wax being very small 
relative to the weight of the paper and 
being between 2 per cent and 10 per 
cent by weight of the vinyl polymer, and 
effecting a strong adhesion of the com- 
posite coating while maintaining its 
non-homogeneous nature by baking the 
coated paper at temperatures of about 
375 degs. to 400 degs. F. for a period 
not exceeding about 120 seconds. 


No. 2,391,338, HAMS AND PREPA- 
RATION THEREOF, patented Decem- 
ber 18, 1945, by Elmer C. Oswald and 
Reese Gardiner Lewis, Chicago, IIl., 
assignors to Armour and Company, Chi- 
cago, Ill., a corporation of Illinois. 





A process for preparing dried hams is 
provided, comprising removing the bone 
from the ham, introducing gelatin into 
the cavity to fill the space and to seal 
the cavity, pressing the ham to shape 
it in a compact mass of solid cross- 
section throughout, in which air is sub- 
stantially excluded from the interior 
of the mass, and subjecting the ham to 
a prolonged drying treatment to reduce 
the moisture content thereof to less than 
50 per cent. 


No. 2,391,621, METHOD OF COAT- 
ING PAPER, patented December 25, 
1945, by George M. Powell, III, South 
Charleston, and William H. McKnight, 
Charleston, W. Va., assignors to Car- 
bide and Carbon Chemicals Corp., a 
corporation of New York. 

It is stated that this process provides 
an adherent, glossy, abrasion and mois- 
ture resistant coating. 


No. 2,391,791, METHOD OF PRE- 
PARING WATER-RESISTANT CON- 
TAINERS, patented December 25, 
1945, by Irving McHenry, River Forest, 
Ill., assignor to Mid-States Gummed 
Paper Co., Chicago, IIl., a corporation 
of Delaware. 


More specifically, the invention re- 





ONT 


REGUS PAT OF F, 


Jor Wetter al in 


Your Sausage try a 
CUSTOM-BLENDED SEASONINGS 


Quality-Controlled in Our Own Laboratory 


_llit 


ek Beko Benen, 


612. WEST LAKE ST., CHICAGO 6, 
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ILL. Phone DEA rborn 0990 





sides in providing an edge seal for open 
joints of containers of cardboard ang 
the like. 

No. 2,390,993, TEMPERATURE 
CONTROL FOR REFRIGERATOR 
CARS, patented December 18, 1945, by 
Clarence A. de Giers, Forest Hills, ang 
Arthur Wickesser, St. Albans, N. Y, 
assignors to the Liquidometer Corp, 
Long Island City, N. Y., a corporation 
of Delaware. 
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The assembly includes a pair of 
bellows, a floating link differentially 
interconnecting the bellows, a device 
causing change of length of one bellows 
in accordance with change of tempera- 
ture in the car, a manually controllable 
device for changing the relative effec. 
tive length of the bellows for adjusting 
the temperature to be maintained in the 
car, heating. means for supplying heat 
to the car, and a controller under con- 
trol of said link, for controlling the 
heating means. 


MAXSON PLANS EXPANSION 


Maxson Food Systems, Inc., is being 
formed to take over the food division 
of Maxson Corporation, according to an 
announcement recently by W. L. Max- 
son, president. Proceeds of a financing 
program, which will include the public 
offering of 475,000 shares of convertible 
preferred stock, will be used for expan- 
sion of the new company. 

Developed for use in Navy air trans- 
port during the war, the Maxson food 
system embraces the production of froz- 
en cooked foods which are quickly avail- 
able upon defrosting and heating in 
separate portions or plate meals. Peace- 
time development contemplates expan- 
sion into other fields of transportation, 
hotels, restaurants and consumer chan- 


a | nels, where the utility and convenience 


| of ready-cooked foods are advantages. 


RADIO SHOW FOR FARMERS 


A 15-minute daily radio program 
sponsored by Oscar Mayer & Co., Inc, 
Madison, Wis., has built up a huge 
following among livestock producers in 
the area. Known as the Oscar Mayer 
Farm Service, the program goes on the 
air at 12:15 p.m. daily and features 
market reports, news of farmers wh0 
have brought livestock to the firm, 4 
summary of the market outlook for 
the future and occasionally guest spe 
cialists who give advice and inform# 
tion on subjects of interest to farmers. 
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WORLD'S NUMBER 1 TRUCK! 


Mack Trucks, Inc., Empire State Building, 
New York City. Factories at Allentown, Pa.; 
Plainfield, N. J.; New Brunswick, N. J.; 
Long Island City, N.Y. Factory branches 
and dealers in all principal cities for 
service and parts. 


When you buy a Mack, you buy a truck that is built to work 
harder, longer, and at a lower per-day cost than any other truck 
in the world. How? Because of Mack quality factors, such as the 
liberal use of heat-treated steel alloys; tetrapoid instead of conven- 
tional gears; with rubber shock insulators instead of the usual 
spring shackles; and wristpins finished to one ten-thousandth 
of an inch. 

Forty-five years of experience and craftsmanship go into the 
making of every Mack Truck you buy today. And the records of 
American business, in every field in which trucks are used, prove 
over and over again that “You can’t beat a Mack for performance.” 

Macks have been making money for their owners for nearly half 


a century. Now is the time to find out what Macks can do for you. 


Mack 


TRUCKS 
FOR EVERY PURPOSE 





Performance 
Counts 
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This advertisement is neither an offer to sell nor a solicitation of an offer to buy 
any of these securities. The offering is made only by the Prospectus. 


150,000 Shares 
The Visking Corporation — 


Class A Common Stock 
(Par Value $5 per Share) 


Price $35¥% per Share 


The Prospectus may be obtained from such of the Underwriters, including 
the undersigned, as are registered dealers in this state. 

Yor} 

clear 


A. G. Becker & Co. Lehman Brothers _ 


Incorporated close 

deliv 
unde 

‘ ;, 9 

January 10, 1946 he, 

or g' 

unit. 
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R&M Electric Hoists | * 


num 


at FRYE « COMPANY [= 


steal 


: two 
Seattle, Washington <a 
When Frye & Company replaced their plant, destroyed by fire 
after an experimental B29 crashed into it in February, 1943, they 
achieved two remarkable results: (1) Speedy rebuilding—the new 
$750,000 plant was operating within a year from the start of re- 
construction. (2) Economical efficiency—the new Frye unit for slaugh- Tk 











tering cattle, calves, hogs, and sheep is regarded as one of the most = 
modern on the Pacific Coast. pre 
Shown at left is one of their R & M electric hoists—a crippled is a 
animal hoist for handling from ground level to the third floor. It is Ine., 
trolley mounted to lift outside the building, and travel within, thus Prov 
eliminating double handling for safety and efficiency. Loads average tion, 
1500 pounds. Hoisting speed is a fast 40 f.p.m. Frye & Company, Veni 
like packers everywhere, say this of R & M hoists: "Very efficient and oe 
easy to operate.”’ _ 
a 
You Can Have R& M Hoists 
Efficiency, operating ease, and handling speed have made 
R & M electric hoists the "standard" of the meat packing in- A 
dustry. They save minutes, muscle, money in plants of all dee 
sizes—from the smallest to the largest. Types for every serv- in P 
ice. Write today for Folder AB-900, and the name of your read 
nearest R & M hoist distributor. 
man 
Ever 
HOIST & CRANE DIVISION + SPRINGFIELD, OHIO built 
ROBBI NS & MYERS e INC. n-Canodo: Robbins & Myers Co # Concda, Ltd., Branttord, Ont and 
: forn 
vide 
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NEW EQUIPMENT nce:segspcio 





== 


VAPOR CLEANING UNIT 


To meet the exacting demands of in- 
dustry for faster, better cleaning at 
lower cost, Oakite Products, Inc., New 





York city, has developed a new steam 
cdeaning unit known as the Oakite- 
Vapor Cleaning Unit. It is a self-con- 
tained, down-draft flame, oil-fired, en- 
closed coil-type steam generator that 
delivers hot vaporized cleaning solutions 
under selective pressures up to 200 
lbs. A wide range of fuel oils, kerosene 
or gasoline may be used to operate the 
unit. 

Due to its flexibility of steam pres- 
sures, the unit may be used on many 
different types of light and heavy-duty 
cleaning, the manufacturer reports. A 
number of new features are incorpo- 
rated that promote simplicity and ease 
of operation and maintenance, rapid 
steam generation, effective operation of 
two steam guns simultaneously, safety 
against fire and other advantages. 


HOT WATER METER 


The Builders Propelofio meter, widely 
used for metering water at ordinary 
temperatures, is now available for me- 
tering hot water up to 250 degs. F., it 
is announced by Builders-Providence, 
Inc., a division of Builders Iron Foundry, 
Providence 1, R. I. For efficient lubrica- 
tion, a high temperature grease is used. 
Venturi design and all other special fea- 
tures of this streamlined propeller-type 
meter are retained. 


INDUSTRIAL TRUCKS 


An industrial truck, equipped ‘with 
deep stake pockets at each corner, mak- 
ing possible the conversion of the truck 
to suit various requirements, is being 
manufactured by the Market Forge Co., 
Everett, Mass. This basic truck has 
built-in features for safety, strength 
and utility. Deep section channels 
formed in one piece with the deck pro- 
vide a strong steel chassis capable of 


carrying up to 5,000-lb. loads. Four ad- 
ditional channel cross members rein- 
force the deck. 

Another feature is the adaptability of 
running gear. The undercarriage is so 
designed that any of the six caster and 
wheel arrangements may be adopted 
and readily applied for various condi- 
tions and the preference of the operator. 


WORKERS’ STEEL STOOLS 


Steel stools, available in five heights 
and 80 models, which have numerous 
industrial uses, are now being marketed 
by Lyon Metal Products, Inc., Aurora, 
Ill. All models have been designed from 
a physiological standpoint to meet every 
posture need in busy plants, aiding ma- 
terially in increasing employe efficiency 
by reducing fatigue. 

The 26 inch stool particularly has in- 
numerable refinements including all- 
welded, non-breakable construction. It 
has an unusually large and comfortable 
14 inch wide seat, with rounded corners. 


TIERCE DUMPING UNIT 


Elwell-Parker Electric Co. of Cleve- 
land has announced the development of 
a tierce-dumping unit which elevates 
and empties the filled tierces within a 
few seconds, eliminating curing cellar 
hazards and delays. 


In operation, the loaded tierce is 
transported by means of a fork-type 
truck and placed in a steel cradle. The 
cradle is centered in a steel framework 
to which it is pivoted at its forward 
end. The cradle with 
its load is tilted by 
means of gears and an 
electric motor. Cured 
meats are discharged 
into another vat 
placed on a pallet or 
timbers so that it may 
be readily lifted and 
transported by means 
of the fork truck. 

The Elwell-Parker 
company points out 
that the operation of 
removing cured meats 
from tierces by hand 
is slow and costly and 
dangerous for workers 
because curing cellar 
floors are generally 
wet and slippery. To 
make the mechaniza- 
tion of packing plants 
more effective, Elwell- 
Parker engineers aid- 
ed in designing the 
tierce-dumping unit. 
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LAMP REDUCES SPOILAGE 


Reduced meat spoilage and shrirkage 
are two of numerous advantages accru- 
ing to users of Protecto-Ray ultra-violet 
lamps, according to the manufacturer, 
the C-B Tool Co., Lancaster, Pa., which 
claims that when the lamp is hung 
vertically in a walk-in refrigerator or 
cooler its germ-killing rays will rid the 
air of air-borne bacteria. 

Passing the lamp closely over the 
entire surface of a piece of meat in a 
cooler (known as swabbing) will pre- 
vent the formation of sticky or slimy 
coatings. By destroying the bacteria 
which cause these coatings, there is 
naturally a marked decline in decay 
and spoilage. The action of the lamp 
does not affect the flavor of the meat, it 
is stated emphatically by the manu- 
facturer of the unit. 

Protecto-Ray’s germ-killing action is 
said to permit the maintenance of a 
higher degree of humidity in meat stor- 
age spaces—thus reducing shrinkage. 
Temperatures, too, can be kept at higher 
levels, lessening the refrigeration load. 
In addition to its germ-destroying 
power, the lamp creates ozone, which 
acts as a deodorizing agent. 

The lamp is easily installed, and can 
be hung from a wire strung parallel to 
the ceiling or suspended from a hook. 
It plugs into any convenient 110-120 
volt AC 60 cycle outlet. Cost of opera- 
tion is said to average no more than 
an ordinary 15-watt lamp. The lamp’s 
sturdy, slim, tubular stays offer mini- 
mum obstruction, it is pointed out, thus 
enabling the lamp to send its bacteria- 
killing rays into virtually the entire 
area around it with telling effect. 











GRAVITY CONVEYORS 


Heavy Duty Types, Yet Light in Weight, 
For As Low As $2.40 a Foot—Roller 
Bearing Rollers—Railroad Type Center 
Pivot Couplings—Many Other Modern 
Features 
—Write for descriptive literature— 
Distributors for the Meat Industry 


E. G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL 


They Will PROVE to You How GOOD They Are 


PUMPS “ty Amor” 


No matter how exacting your require- 
ments, there is a size and type of 
Aurora Centrifugal or Apco Turbine- 
Type Pump to handle it PERFECTLY. 
Products of experience. Built by exclu- 
sive makers of fine pumps. 


- NSA Aurora 


for all conditions—4" to 24" 
"ee AD Hor. Split Case, Centrifugal 
w 


pian © Stage Centrifugal’ Sump Pump 


Type OD Hor. Split Case Double Suction 
Single Stage Centrifugal 












Aurora Deep Well Turbines 












Apco Turbine-Type Pumps 
The simplest of all pumps. 
Ideal for small capacity, 
high head duties. Silent, 
compact and lasting. 


Type GMC 
Close-Coupled 
Centrifugal 











Type GGU Side Suction 
Single Stage Centrifugal 


APCO Horizontal 
ndensation 
Return Unit 


APCO Single Stage 
Turbine-Type 


Write for CONDENSED CATALOG M 
or See Our Catalog in SWEETS. 


DISTRIBUTORS IN PRINCIPAL CITIES 








Clean Tinned Equipment 
This Safe Oakite Way 


When you remove brine salts, carbonized grease and fat 
from your tinned or galvanized belly boxes, portable racks 
and trucks, keep in mind that safe cleaning is one of the 
first essentials in getting satisfactory results. 


That’s why many plants are 
changing to effective Oakite 











Compound No. 84 and other 

recommended Oakite materi- ASK US ABOUT CLEANING 

als. Specially designed for Sheep Blocks 

such work, these time-tested Beef Trolleys 

detergents quickly and easily . 

loosen and get rid of all such Meat Loaf Molds 

deposits. Cutting Room Floors 
DIGEST FREE! Ham Boilers 

New 24-page Digest describes Retort Baskets 

time-saving methods for safely s 

cleaning ALL your meat pack- Belly Boxes 

ing and processing equipment. L Dollies % _ 7 


Send for your FREE copy 
TODAY! 





— 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. $. ond Canada 


OA KITE 5!“ CLEANING 





CE-FOR EVERY CLEANING REQUIREMEN) 











How to analyze foods 


How to interpret your findings 








FOOD ANALYSIS 


By A. G. Woodman 


COVERS ae METHODS 


Mass Institute of Technology 











FOR ANALYZING: 
Feed Colors bi 4th ed., 607 pp., illus., $4.00 
Milk, Cream and ice Cream 
| yl lean This book gives o well-balanced training in method 
Butter of food analysis for the detection of 
Carbohydrate Foods Typical foods Illustrate methods of attack and analy: 
—_— tis. Bearing out the author's belief that exercise of 
Cocoa and Chocolate judgment and training of sense of discrimination are 
the principal benefits to be gained from a critical 
eenstn ond Glanemen balancing of data obtained in a food analysis, the 
Cloves book gives almost equal emphasis to 
awe of results as to processes. Much information added 
Extract of Vanitia to this edition on alcoholic beverages, sugar methods 
ot ddiee for foods affected by admission of dextrose on G pe 
guest with cane sugar, new permitted dyes, 
) Whisky oll-soluble colors. etc. 
Order from 
407 S. DEARBORN ST. 
The NATIONAL PROVISIONER ‘cricaco, nunors 
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| Flashes on Suppliers 


—_—— 


MILPRINT, INC.—Four men who are 
returning from the service have been 
welcomed back to the Milprint organi- 
zation. Don Faulkner and Lew Rosen 








will be located at Milprint’s New York | 


ofice, John Sevick returns to Chicago 
and Frank Towle will work out of the 


firm’s Boston office. Milprint also an- | 


nounces that Elmer C. Rowley is joining 
the company as a sales representative, 
working out of the San Francisco office. 

CONTINENTAL CAN CO.—W. H. 
Funderburg, vice president in charge of 
sales, Continental Can Co., New York 
city, announces the formation of a sep- 
arate sales district in the central divi- 
sion to be responsible for sales to meat 
packers, particularly in the Chicago 
area. The following appointments and 
changes have been made: J. P. Louder- 
man has been appointed sales manager, 
meat packers’ cans, central division, and 
will report directly to R. L. Perin, gen- 
eral sales manager of the central divi- 
sion; W. B. Larkin, who has been ap- 
pointed sales manager, meat packers’ 
cans, Chicago district, will also report 
to Perin. W. F. Coleman will be Lar- 
kin’s assistant. The new sales district 
will temporarily be located at Conti- 
nental’s stock yards plant, Chicago. 
0. C. Johnson has been appointed as- 
sistant to Charles L. Smith, manager, 
customer research, central division, to 
replace M. H. Taras, who resigned re- 
cently to become technical director of 
the Jerpe Commission Co., Omaha. 

BEMIS BRO. BAG CO.—To meet the 
needs for packaging in southern Cali- 
fornia, Arizona and Nevada, the Bemis 
Bro. Bag Co. is increasing its produc- 
tion of cotton, burlap and open-mesh 
bags by opening a factory at Los 
Angeles early next year. A building 
just being vacated by the Consolidated 
Vultee Aircraft Corp. has been leased 
at 5401 East Slauson ave. C. H. Dekker 
has been appointed manager. 

PATERSON PARCHMENT PAPER 
CO.—Joseph X. Gubbins has been pro- 
moted to the post of midwestern sales 
manager of the Paterson Parchment 
Paper Co., according to E. R. Leonhard, 
vice president in charge of sales. Mr. 
Gubbins has been with the Paterson 
organization since 1921 and is well 
known in the midwestern territory. He 
will make his headquarters at the Chi- 
cago office of the company at 111 West 
Washington st. 

McLAURIN - JONES—Appointment 
of Lee Turley as general sales manager 
for the McLaurin-Jones Co. has been an- 
nounced by John McLaurin, president. 
He will be located at the main offices in 
Brookfield, Mass. Mr. Turley has been 
advertising and sales promotion mana- 
ger for Nekoosa-Edwards Paper Co., 
Port Edwards, Wis., and at one time 
was advertising manager for the Kala- 
mazoo Vegetable Parchment Co. The 
McLaurin-Jones Co. is widely known 
a8 a manufacturer of gummed and 
coated specialties in the fine and coarse 
paper fields. 
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She “Old Simer” Suggests... 
That You, too, let him help select the knives and plates 


that will meet your exact requirements and will save 

you time — money — and labor! 
PORK SAUSAGE — the season for heavy demand is at hand. Make it in the form of saus- 
age or patties. 


Fresh trimmings are essential and they must be seasoned to a rich, tangy flavor according to your 
own private formula. 


The meat must be cut so the lean and fat show up dis- 
tinctly so as to provide strong eye appeal. Do not 
smear or crush the product by improper handling. 
Most pork trimmings contain a large amount of soft, fat 
tissues and if not cut properly, the product will have a 
smeary and crushed appearance. This will also cause 
the soft fat tissues to melt and separate from the lean 
by melting out when cooking, leaving a dry, shriveled- 
up and unappetizing sausage. 

ELIMINATE all these troubles by using the famous C-D 
V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 
TRIUMPH EVERLASTING PLATE for fancy pork or sum- 
mer sausage. 


Write TODAY for further information. 
There is no obligation. 


A@ > _C-D = 


THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET CHICAGO 18, ILLINOIS 


NEVERFAI 


a ao Pre-Scasoning 
taste-tempting 


saa. 3=DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 

























“The Man Who Knows” 





“The Man You Know” 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 


Canadian Plant, Windsor, Ontario 
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EARLY & MOOR, INC. |- 
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Sheep, Hog and Beef Casings 
y 
pac 
BOSTON 13, MASS. for 
to | 
par 
wee 
ing 
H 
219, 
“Boss” Electric Beef Hoist WO RKS wee 
wee 
por! 
the 
* NS} 
on spec 
“Boss” up 4 
Small 19,0 
Stock tion 
cedi 
ago. 
x C; 
000 
“Baby Boss” over 
Hog Dehairer less 
yeal 
CLEVE-O0-CEMENT—Amazing |} = 
FOR MEAT HANDLING AND RENDERING - 
eo ” 
on New Type Patch Repairs Permanently |} *. 
LOOK 9 CINCINNATI Cleve-O-Cement is the quick, easy answer to broken, rutted floors. oo 
Since 1886, for three generations, we have built equipment for Applied in only a few minutes, sets fast. Simple to prepare, any mor 
the meat industry exclusively. There’s a special tool in our star- , : 
studded line pa Awe to solve your problem. Investigate and handy man can do it over wet or dry floors. No special tools. Not an = 
compare, “BUY BOSS" FOR BEST OF SATISFACTORY SERVICE. asphalt emulsion. Dries rock-hard overnight. 28 times harder than ome 
ordinary cement. Slip-proof, non-porous. Resists water, steam, heat, pare 
cold. Stands up in refrigerators and cooling rooms. wee 
ing 
Send for Bulletin and complete information. 
” ” s 
The Midland Paint & Varnish Co. 

9119 RENO AVENUE CLEVELAND 5, OHIO L 
R 
ship 
Eastern Representatives = 
ar 

H. D. AMISS ROY WALDEK 

600 FSt.N. W. Aad 
Washington, D.C. Newark, N. J. ‘ 
Nov. 
5-yr. 
KREY PACKING COMPANY |iaeer—s 

om : 
N.Y. Nov. 
ST. LOUIS, MISSOURI Bye, 
HAROLD lL, MA, WEINSTEIN mr, 
& C0. ra 

406 West 14th St. 122% N. Delaware 

SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS Stow Yee 4a, 
Nov., 
Nov., 
o-yr, 
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BIG LIVESTOCK RUNS 
BOOST PRODUCTION 
OF MEATS SHARPLY 


Meat production in federally inspected 
packing plants totaled 301,000,000 Ibs. 
for week ending January 5, according 
to the USDA meat board. This com- 
pares with 240,000,000 lbs. in preceding 
week and 309,000,000 lbs. in correspond- 
ing week a year earlier. 

Hog slaughter was estimated at 1,- 
219,000 head, up 266,000 from preceding 
week, and 53,000 more than in same 
week 1945. Estimated production of 
pork was 167,000,000 lbs., 34,000,000 
more than last week of December and 
the same as a year ago. 

Slaughter of cattle under federal in- 
spection was estimated at 219,000 head, 
up 44,000 from a week earlier but down 
19,000 from a year ago. Beef produc- 
tion was calculated at 107,000,000 Ibs., 
compared with 84,000,000 Ibs. for pre- 
ceeding week and 113,000,000 lbs. a year 
ago. 

Calf slaughter was estimated at 108,- 
000 head. This was an increase of 32,000 
over preceding week and was only 1,000 
less than in corresponding week last 
year. Output of inspected veal for three 
weeks under comparison was figured 
at 11,000,000, 8,000,000 and 12,000,000 
lbs., respectively. 

Number of sheep and lambs slaugh- 
tered for the week was estimated at 
360,000 head. This was 27,000 head 
more than a week ago but 25,000 head 
under the same week a year ago. Pro- 
duction of inspected lamb and mutton 
amounted to 16,000,000 lbs. This com- 
pares with 15,000,000 Ibs. for preceding 
week and 17,000,000 Ibs. for correspond- 
ing week last year. 


LIVESTOCK AT 68 MARKETS 


Receipts in November, 1945, local kill, 
shipments, as reported by the War Food 
Administration, Office of Production & 
Marketing Administration. 


CATTLE 
Local Ship- 
slaughter ments 
881,181 1,281,625 
978,166 1,164,435 
836,962 908,780 


penn 


1,749,704 


CALVES 


784,588 465,341 
856,942 544,392 
695,749 388,364 


323,375 
313,031 
306,540 

HOGS 
. -2,890,417 


bye. Nov. av..... 3,561,288 


1,953,781 920,142 
2,421,633 968,975 
2,643,767 904,531 


SHEEP AND LAMBS 
2,177,049 1,032,292 


1, 
--2,801,277 1,329,714 1, 
2 476,688 1,231,931 1, 


Nov., 1945 
Nov., 1944 
‘yr. Nov. ay. 


175,04 
493, 374 
265,874 


FATS AND OILS PRODUCTION AND STOCKS 


Factory production and consumption and factory and warehouse stocks of 
principal animal and vegetable fats and oils (in thousands of pounds) during 
September and October, 1945, as reported by the Department of Commerce: 


Factory Production 


Oct. 1945 
Item bs. 


VEGETABLE OILS 


Cottonseed, crude 

Cottonseed, refined 

Peanut, crude 

Peanut, refined 

Se, SE. aaucsceenseexcuns ae 
Coconut, refined 

- = ear ar 
Corn, refined 

Soybean, 

Soybean, 


ANIMAL FATS 


Lard, rendered, including neutral 
lard and rendered pork fat 

Tallow, edible 

Tallow, 


GREASE! 

Greases (including garbage and 
house), other than wool 

Wool grease 


SECONDARY PRODUCTS 


Stearin, vegetable oil, winter... 
Stearin, animal, edible 

Stearin, animal, inedible 

Oleo oil 

Grease oil and lard oil.. 

Tallow oil 

Animal foots (100% basis) 


OTHER PRODUCTS 


Hydrogenated oils, edible 
Hydrogenated oils, inedible 
Shortening 

*Data not available. 


Sept. 1945 Oct. 1945 
M Ibs. bs. 


76,010 


Stocks: Factory and 
yarehouse 
Oct. 31, Sept. 30, 
Sept. 1945 1945 1945 
M Ibs. M lbs. 


Factory Consumption 


pope eo panos 
atte > 
SS25 


e 
~~ 


388 


8 


8& 
g22 
mre 


t 





CCC INVENTORY NOVEMBER 30 


The Department of Agriculture’s 
third monthly report on food and agri- 
cultural product inventories held do- 
mestically by the Commodity Credit 
Corporation, as of November 30, in- 
cludes the basic commodities inventory 
covering products which came under the 
former Office of Basic Commodities and, 
with some exceptions, are those ac- 
quired by the department in carrying 
out price support commitments, or those 
held as collateral. Among the items 
are 502,081 tons of oils and oilseeds. 
Vegetable oils, 1944 
Vegetable oils, 

Coconut oil 
Cottonseed oil .. 
Linseed oil 
Neatsfoot oil 

The general commodities inventory 
includes food and agricultural products 
purchased for government supply pro- 
grams. Included in this group are: 

Ibs. 


Beef, frozen or smoked................ 27,361,735 
Calf and veal, frozen... 5 
Hog casings, salted.... 

Lamb and mutton, frozen 

Lard and other animal fats 

Meat products, canned 

Meats, barrelled 

Pork, fresh or frozen 

Pork, salted, smoked or sweet pickled. . 


TOTAL LIVESTOCK PRODUCTS 
& MBATE .ncccccccccccccccccscces 191,719,103 
eeecens . 26,134,647 


2° "108, 35 HG 


Oleomargarine 
Shortening 
Soap and — products 
Vegetable oil of 

55, 124, 896 
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RATION-FREE BUFFALO 
MEAT FOR CANADIANS 


MONTREAL—Buffalo steaks, for the 
first time in two years, now are avail- 
able at several Montreal butcher shops, 
but with no coupons necessary for their 
purchase they are not expected to re- 
main long on sale. 

One large wholesale meat merchant 
explained that around this time of the 
year in the past every province in Can- 
ada received a certain amount of buf- 
falo meat from western Canada. Last 
year buffalo was so scarce that no 
slaughtering was done but this year the 
practice has been re-established. 

It was usual formerly to kill 2,000 or 
3,000 of the animals with each province 
and city receiving a certain allotment. 
Though no precise figures as to the total 
number slaughtered this year could be 
obtained, it was estimated that Montreal 
received from 100 to 150 carcasses. 


GOVERNMENT FOOD SALES 


Sales of government-owned livestock 
and meat products during November 
amounted to $85,475 and sales of fats 
and oils totaled $9,257. Sales of gov- 
ernment-owned food during the month 
were $17,788,469, the largest monthly 
total since sales operations began. 
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MEAT LOAF 


PANS 


of Stainless Steel 


BsD 


Stainless steel Meat Loaf Pans give the 
satisfaction meat packers and sausage 
manufacturers require. 





Sturdily built of non-rusting stainless 
steel, means long life and lower cleaning 


BsD 


Stainless steel Meat Loaf Pans have 
features which remove any guess in bak- 
ing meat loaves. 


BEST: DONOVAN 


also manufacturers of the famous line 
of B & D electrical pork & beef saws 


332 So. Michigan Ave. 
CHICAGO 5, ILLINOIS 














MEAT AND SUPPLIES PRICES 
Chicago 









WHOLESALE FRESH MEATS 















¢+Carcass Beef 
Week ended 
Jan. 9, 1946 
per Ib. 
Steer, hfr., choice, all wts....... 
Steer, hfr., good, all wts......... 19% 
Steer, hfr., com., all wts..... — | 
Steer, hfr., utility, all wts....... 15% 
Cow, commercial, all wts........ 17% 
Cow, canner and cutter.......... 13 
Hindquarters, choice ............ 23 
Forequarters, choice ..... bnevined 18% 
Cow, hdq., commercial........... 19 
Cow, foreq., commercial......... 16% 
tBeef Cuts 

Steer, hfr., b loin, choice...... 32% 
Steer, hfr., loin, good........ 30% 
Steer, hfr., 7 loin, GSM. cove oe 2% 
Steer, hfr., sh. loin, util......... 22% 
Cow, sh. loin, Com...........++++. 2514 
Cow, sh. loim, util... ....ccccccce 22% 
Steer, hfr., round, choice........ 221 
Steer, hfr., round, good.......... 21% 
Steer, hfr., rd., Sa cesses 19 
Steer, hfr., rd., utility........ +--16% 
Steer, hfr., loin, on --29% 
Steer, hfr., loin, good...... 28 
Steer, hfr., loin, ‘commercial. . -23% 
Cow, loin, commercial........... 23% 
Cow, loin, utility. ........ccccecs 2 
Cow, round, commercial.......... 19 
Cow, round, utility.............. 16% 
Steer, hfr., rib, choice........... 24% 
Steer, hfr., rib, good...........- 
Steer, hfr., rib, commercial...... 1% 
Steer, bfr., rib, ee ee 
Cow, rib, commercial 4 
Cow, rib, utility....... 
Steer, hfr., sir., choice 
Steer, hfr., sir., g ° o« 
Doser, HEP.. GH., SOM. cccccccccece 2 
Steer, hfr., cow flank 
Cow, sirloin, commercial....... ~-21% 
Cow, sirloin, util........... «+02 18% 
Steer, hfr., flank steak.......... 23% 
Cow, flamk etek... .ccccccccccce 23% 
Steer, hfr., reg. chk., choice.....20% 
Steer, hfr., reg. chk., good....... 19 
Steer, hfr., reg. chk., com... 17% 
Steer, hfr., reg. chk., utility 15% 
Cow, reg. chk., commercial -17% 
Cow, reg. chuck, utility....... ~-15% 
Steer, bfr., c. c. chk., choice. 22.18% 
Steer, hfr., c. c. chk., re 
Steer, hfr., c. c. chk., com...... 16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, ¢. c. chk., commercial 3 
Cow, c. c. chk., utility.......... 
Steer, hfr., foreshank............ 
Cow, foreshank .........-.+++-+- 12 
Steer, hfr., brisket, choice... ° 
Steer, hfr., brisket, good....... 
Steer, hfr., brisket, com.........15 
Steer, hfr., brisket, utility.......15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility............. 15 
Steer, hfr., back, choice......... 21% 
Steer, hfr. back, good..... oe 
Cow back, commercial...... — | 
Cow back, utility..........08 --16% 


Steer, hfr. arm chuck, choice. ae 
Steer, hfr. arm chuck, good.. e 
Cow arm chuck, commercial. .....17 





Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl., gd. & ch...... 14% 
Steer, hfr. sh. pl., com. & util...13% 
Cow short plate, commercial..... 13% 
Cow short plate, utility.......... 3% 

tQuot. on beef items include per- 


mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


ChelCe CATERED 2000 cccccccccccece 20% 
OE Eee ee -19% 
COETS GREED ccccccccoscsessces 23% 





+V eal prices inc lude permitted ad- 
dition for Zone 5, 25¢ per cwt. for 
double wrapping and 2 Se per ewt. for 


delivery. 
*Beef Products 
EE,  keccngetersescénecsesees 7™% 
Pe, GO Cl vcssnevcsssanns ++-15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fresh or froz...... 16% 
Sweetbreads ............+. oeeee eam 
Ox-tails, under % Ib............. 8\% 
EE CD sinataequbeseeckts 4% 
Th MD scteceadenctoneaaen 8% 
Livers, unblemished ............. 23% 
PEE ceccccswecccctesccene ++ 11% 
*Veal and Lamb Products 

DENIED cccccsccecncecese eeeceses 9% 
eee Beene, eee A... cccccscress 49% 
Sweetbreads, Type A........... 39% 
Lamb tongues geeeceuccoooesses ° 

*Prices earlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 


per cwt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 


The National 


| 


**Lamb 


Choice lambs ... 
Good lambs .......... 
Commercial lambs .... 
Choice hindsaddle 
Good hindsaddle 
EEE CEN ansccccecsscooedes 
GOOG TETES ccccccccccsccccsses 





**Mutton 


Choice sheep 
CE CN devseuconecewevend 
Choice saddles 
Good saddles 
Ce SD. nescescuncouvesas 
Ge WD vasncccocossosseees 
Mutton legs, choice........... 16% 
Mutton loins, choice.......... 


~ **Quot. on lamb and mutton are f@ 
Zone 5 and include 10c for stockiy. 
ette. plus 25c per cwt. for del, 


*Fresh Pork and Pork Produg 


Reg. pork loins, und. 12 Ibs 
EUD exensevetesecscecoves 
Tenderloins, 10-Ib. cartons. 
Tenderloins, loose ....... socce 
Skinned shldrs., bone in........,. 
Spareribs, under 3 Ibs........... 
Boston butts, 4/8 Ibs 
Boneless butts, c. t 







Brains 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 lbs., 
parchment paper .............. 
Fancy skinned hams, 14/18 lbs., 
parchment paper .............. 
Fancy trim, oy off, bacon, 
8 Ib. down, re 
Square cut seedless bacon, 8 Ib. 


Ge, WE. ncceccsevcscecue By 
Beef sets, smoked 

Insides, D Grade..............354 

Outsides, D Grade............. 

Knuckles, D Grade............ 314 


Quotations on pork items are loom, 
wrapped, f.o.b. Chicago, subject b 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.0 
Regular tripe, 200-lb. bbl.. . 78 
Honey, tripe, 200-Ib. bbl....... 31.0 


*BARRELED PORK AND 


BEEF 
Clear fat back pork: 
TO- GD PEOCED ccc ccccsccouin $23.8 
80-100 pieces ..........+++ BH 
100-125 pieces ........-cesss 23H 


Clear plate pork, 25-35 pieces.. 
Brisket pork ....cccscecsccccas 
Plate beef, 200 lb. bbls. 

Ex. plate beef, 200 lb. bbis.. 
For prices on sales to War F 
ment Agencies, see Amendment 
RMPR 148, effective May 26, 1 


*Quot. on pork items are for 
than 5,000 Ib. lots and inel 
permitted additions, except 
and loc. del. 

4 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose 


Reg. pork trim. (50% fat)....«« 
Sp. lean pork trim, 85%... 
Ex. lean pork trim. CO... -0 
Pork cheek meat 
Pork livers, unblemished. ....-+« 
Boneless bull meat.........- 










Beef trimmings ....... 
Dressed canners 


Dressed cutter cows........-+ 
Dressed bologna bulls......... 
Pork tongues ........eeceee8 
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DRY SAUSAGE 


Cervelat, dry, in hog bungs...... 58 
Thuringer «.------ cece eeeeeeeeee 31 
PArMeT .-- se eee were eee eeeeeeeee 41 
Holsteiner cceccecccocsocoseseees 41 
B. C. Salami, ‘semi- GP ccccccscel 4 
B. C. Salami, semi- dry eeneseuene 32 
aon ae a rr 63 
Pepperoni «.----+--+++- . 


apPedella, semi-dry 
epicels (cooked) 
ProscUittO ....--.eeeeeeeeeeceeee 





¢DOMESTIC SAUSAGE 


(Quotations cover Type 2, except 
where otherwise noted.) 
hog casings Type 1. 
Pork saus., bulk Type 1 
Frankfurts, in sheep —-< 
Frankfurts, in hog casings. 
Bologna, natural casings beseees 
Bologna, artificial casings........ 22% 
Liver saus., fr., beef casings. ‘ 
Liver saus., fr., hog casings 
Smkd. liver saus., hog bungs.. 
Head cheese .........-eeeeeeeees 20 
New Eng., natural casings....... 38% 
Minced lunch, natural casings. ..25% 
Tongue and blood.............. 29 
= sausage 


Pork saus., 








Polish SRBORES cccccaccvceseceoes 28% 
pan 


tPrices based on zone 5, plus $1.50 

r cwt. for sales to retailers and 
purveyors of meals where no loc. del 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Cwt 

Nitrate of soda (Chgo. w'hse) 

in 425-Ib. bbls., del.......... $ 8.75 
Saltpeter, n. ton, f.o.b. N. Y.: 

Dbl. refined gran............ 8.60 

SEE GORGES 6 ovccccccscocs 12.00 

Medium crystals ............ 13.00 

Large crystals .............. 14.00 
Pure rfd. gran. nitrate of soda. 4.00 


Pure rfd. powdered nitrate of 
GIBR cccccccccccecsesccces unquoted 
Salt, in min. car of 80,000 Ibs, 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 
Rock, bulk, 40 ton cars...... 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ........see0. 
Standard gran., f.o.b. refiners 
P n¢eteveteecwens teased 5. 
Packers’ curing sugar, 250 Ib. 


bags, f.o.b. Reserve, La., 

BMD cccccseceeecessscace 5.15 
Dextrose, in car lots, per cwt., 

DEE .vrcseserenseceneane 4.80 

in paper bags 4.75 





SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 











Allspice, prime ....... 30 
DE. cestveteusoa 31 
Chili powder ......... 51 
Cloves, Zanzibar .. 27 
Ginger, Jam., unb 30 
th ecane~o 6 26 
Mace, fey. Banda. 1.19 
East ag oe 1.10 
E. & W. I. Blend 90 
— flour, fey.. 34 
Dd oseenecnendoes 22 
West india Nutmeg... 52 
Paprika, Spanish ..... 55 
Pepper, > eer 37 
i eee 44 
Black Malabar Seuwe 13% 
Black Lampong .... 12 13% 
Pepper, Packers ...... 15% 

















































SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
f sausage 


Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 20 @25 
Domestic rounds, over 

1% in., 140 pack...... 35 @38 
Export rounds, wide, 

Gree Bak Miwcbecaevess 45 @49 
Export 1 BR medium, 

1% to 1% in.........4 
Export rounds, narrow, 

1% in. under.......... 34 @35 
No. 1 weasands, 22 in. up 6 
No. 1 weasands, 24 in. up 7 
No. 2 weasands.... «s 4 
BO 2 ME cccccccccese 18 @20 
WO. B BONGB. ccccccscccece 0 @)i1: 
Middie sewing, 1\%@ 

Fes anes dnGdeesoed 65 @75 
Middies, select, wide, 

TE. Mikthewenseceees 65 @85 

Middles, select, extra, 
TRGED MRocsaccesces 1.00@1.10 
Middles, select, extra 
2% in. Pi sewe 1.25@1.40 
Dried or salted bladders, 

per dozen: 
12-15-in. wide, flat. ..1.00@1.05 
10-12 in. wide, flat.. a .6O 
8-10-in. wide, flat. . 80@ 35 
6- 8-in. wide, flat. 20@ .25 

Hog casings: 
Extra narrow, 29 mm. & | 

Ms siedasateccenne 2.40 
Narrow mediums, 29@ 32 

eee pee 2.40 | 
Medium, 32@35 mm.... 2.10 | 
Medium, 35@38 mm.....1.80@1.90 | 
Wide, 38@43 mm... 1.654@1.70 
Extra wide, 43 mm 1.45@1.60 
Export bungs ..... 23. @25 
Large prime bungs...... 18 @20 
Medium prime bungs....11 @14 
Small prime bungs...... 8 @10 
Middles, per set......... 21 @24 


Ground 

Whole for Saus. 
Caraway seed ........ 85 1.00 
Cominos seed ......... 50 55 
Mustard sd., fcy. yel.. 25 oe 

American .......... 24 
Marjoram, Chilean..... 30 35 
OPOGERO ccccccccccccecs 13 16 
OLEOMARGARINE 

White domestic, vegetable....... 19 

White animal fat............... 16% 

Water churned pastry........... 18% 
Milk churned pastry............ 18 

Vegetable CIPS ccccccccccecs Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago. ..14.63 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, - d. 
Chicago 
Raw soap stocks: 
Cents per Ib. del’d. in tank cars. 
Cottonseed foots, basis 50%T.F.A. 
— and West Coast....... 


Corn stosts, basis 50% T.F.A. 
es ee 


bie. ete 
ee Fe 





Eas 
Soy on foots, besis 50% T.F.A. 

— and West Coast. ee 
mw ite no geeeses 

mills, Midwest 
Corn oil, in tanks, f.o.b. mills... 









& 
* 


Manufacturer to jobber prices, f.0.b. 





Try AULA SPECIAL 





For Flavor and Color Uniformity 


Aula-Special is hailed the perfect cure 
by wise packers from coast to coast! 
Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 
except for necessary salt. 


THE AULA CO., INC. 


OFFICE & LABORATORY 
39-17 24th $v. 
LONG ISLAND CITY, N.Y. 


CURING COMPOUNDS, 
Abs SPICES, SEASONINGS, ETC. 
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| START YOUR NEW 
| TRUCKS OUT RIGHT 


To start your new trucks out right, to match their 
fresh styles with highest efficiency — equip them with 
Kold-Hold Streamlined Hold-Over Refrigeration Plates. 
For Kold-Hold Plates protect your meat — assures its 
freshness throughout the longest of trips — by holding 
specified temperatures until day’s end. Then, if part of 
the load is still undelivered, special overnight refrigera- 
tion hook-ups keep your meat in prime condition without 
the necessity of removing it from the truck. 


There is no trimming, slime or loss of bloom on 
Kold-Hold delivered meats. The lack of ice or brine keeps 
the truck cooler dry and clean — your meat untainted 
and hard. Kold-Hold Plates last a lifetime, will not leak 
or crack. They take up little space, thus permitting more 
payload. Extremely economical, they actually operate at 
a cost of less than a dime a day. 







Make each of your trucks a cooler room on wheels — 
equip them with Kold-Hold Refrigeration Plates. Write 
now for full details — you'll find Kold-Hold engineers 
ready to recommend Kold-Hold equipment to meet your 
specific requirements. 


KOLD-HOLD 


KOLD-HOLD MANUFACTURING CO. 


Lansing 4, Mich. 





















460 N. Grand Ave. 














Samothing NEW 
Has Been Added z 


de UA 


JAMISON “ADJUSTOFLEX” TRACK PORT OPERATOR, 
with COMPENSATOR (Pat. App. For) 


This startling new improve- 
ment in track port operators is 
typical of Jamison’s post-war 
contributions to the Cold Stor- 
age Industry. 

ACTION POSITIVE—but FLEXIBLE—track port 


gasket wear or obstruction to track port closing 
causes no strain on mechanism. 

‘*KDJUSTOFLEX’’ OPERATOR with 
COMPENSATOR is now standard on all Jami- 
son Track Port Doors. Also available for re 
placement, complete with track port door and 





easy installation instructions. 
SEND FOR BULLETIN 250—illustrating 


this improved track port operator. 


JAMISON COLD STORAGE DOOR CO. 


Jamison, Stevenson & Victor Doors 


HAGERSTOWN MARYLAND 


AMISON- 


BUILT COLD STORAGE DOORS 
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MARKET PRICES. sece: York 





DRESSED BEEF CARCASSES *SMOKED MEATS 
7 essed Reg. hams, under 14 Ibs........, 
City Dr Reg. hams, 14/18 ibs............ 3 
Steer, heifer, choice............. 22 Reg. hams, over 18 Ibs.......... 
Steer, heifer, good............-- 21 Skd. hams, under 14 Ibs........, 
Steer, heifer, commercial........ 19 Skd. hams, 14/18 Ibs..........., » 
Steer, heifer, utility............ 17 Skd. hams, over 18 Ibs........... yy 
Cow, commercial ..........eee. 19 Picnics, ~*<5 ~Seybypegeaeaess. 
-__ Bacon, Western, 8/12 lIbs..... i 
The above quotations do not include Bacon, city, 8/12 ibs............ 3 
charges for koshering but do include Beef tongues, light............., 31 
50c per ewt. for delivery. Beef tongues, heavy............. 31 
KOSHER BEEF CUTS ; wtactations om perk items are fe 
" 1 inclod 
Steer, hfr., tri., choice.......... 21% oe teen 5 p., Sote amt 
Sees, SE, Gs MGR ecccasacoses 20% all permitted additions. 
Steer, hfr., tri., commercial..... 19% 
Steer, hfr., tri., utility.......... 17% DRESSED HOGS 
Steer, Ra” Fee: GUE» choice. --24,, Hogs, gd. & ch., hd. on, If. fat in 
Steer, hfr., reg. chk., commercial. 21% = Se 80 7 te eeeees aa 
Steer, hfr., reg. chk., utility..... 18% 100 to 119 lbs.......... Leese 1 
. ‘ es pees 19.4 
Above quot. include permitted add. 4 =< 
tor Zone 9, plus $1.50 per cwt. for +4 Zo _ - densi tecmge By 
ee plus 50c per ewt. for loc. a hn MO Mee... oc wackcal 189 
Steer, hfr., rib, choice........... 25% 
Steer, a C—O eee 24% *DRESSED VEAL 
Steer, hfr., rib, commercial...... 22%, ; 
Steer, hfr., rib, utility.......... 20 Hide off 
Steer, hfr., loin, choice.......... 81 Choice, 50@275 Ibs. 
Steer, hfr., loin, good...........29% Good, 50@275 lbs..... 
Steer, hfr., loin, commercial..... 24% Commercial, 50@275 lbs 
Steer, hfr., loin, utility.......... 21% Utility, 50@275 lbs.... 


Above prices are for Zone 9, plus *Quot. are for zone 9 and inclo® 
50c per ewt. for del. Additions for 50c for del. An additional %e pe 
kosher cuts, where permitted, are cwt. permitted if wrapped in sto. 
not included in geicen, inette. 


*FRESH PORK CUTS DRESSED SHEEP AND 
Western LAMBS 
Pork loins, fresh, Terr: 











Shoulders, regular 22 Lamb, choice ........--- er | 
Butts, regular 3/8 lbs........... RE Se eectctoes a 
Hams, regular, under 14 Ibs.....23% Lamb, eos “aa a 234 
Hams, skinned fresh, under Mutton, good & choice...... Mh 

ra alee aida leg 25% Mutton, utility & cull. Tr 
icnics, . , =e 22 ~ - 
—_ On Magee dys et ae 2 *Quotations are for Zone 9. 
Pork trimmings, regular......... 19 
Spareribs, medium .............. ist FANCY MEATS 

City Tengues, Type A... .ccsescccsan 234 
Pork loins, fr., 10/12 Ibs........26% Sweetbreads, beef, Type A. .. 2 
Shoulders, regular .............. 23% Sweetbreads, veal, Type A.......41§ 
Butts, boneless, C. T............ 32 Meek BEGMEIS .ccccccccccccecsmn wy 
Hams, regular, under 14 Ibs......23% Lamb fries, per Ib..............2% 
Hams, sknd., under 14 Ibs.......25% Livers, beef, Type A............2% 
Picnics, bone in................. 2314 Oxtails, under % Ib...........4 ow 
Pork trim, ex. lean. coccceecceee a 
Perk Geim, SONNENT. .....cccccccccs 19% Prices 1. c. 1. and loose basis fe 
Spareribs, medium .............. 16% zone 9. For lots under 500 Ibs., adi 
Boston butts, 3/8 Ibs............28 $0.625. 
*COOKED HAMS BUTCHERS’ FAT 

Cooked hams, skin on, fatted, GEE: anccncncdakean $3.25 per ewt. 

PN ¢eeandavnedconecous. coed 43 Pe WOR cectscevecas 4.25 per ewt. 
Cooked hams, skinless, fatted, nt ML. csnceuk ened 4.75 per ewt. 

SE e64cus05snnnnendanetna 46% Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
January 5, 1946, were reported as follows: 


Week Previous Year 

Jan. 5 week ago 
Cured meats, pounds................ 11,677,000 15,380,000 21,656,008 
Fresh meats, pounds..............+. 31,081,000 42,891,000 61,606,008 
RN 4,321,000 6,529,080 










PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS - MULTICOLOR PRINTER 
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CHICAGO PROVISION MARKETS 


Som the National Provisioner Daily Market Service 





CASH PRICES 





BELLIES 
(Square Cut Seedless) 











CARLOT TRADING LOOSE BASIS Fresh or Frozen Cured 
F.0.B. CHICAGO OR CHICAGO 19 
SIs 18% 
THURSDAY, JAN. 10, 1946 16% 
REGULAR HAMS a6 
Fresh or Frozen 8.P. 

Dr do cae wan 22% 22% Clear Rib 
menernscess +1) i. ae 15 15 
ella =a , Bt Seeegeeces 15 15 
14-16 «-+ +--+ 1's = 9650 ......... 15 15 

BOILING HAMS SN uaa vmak 15 15 
Fresh or Frozen 8.P. so cp peeeteetasaa 4 4 
Etetccess 21 % 21% 
eit a0 So GREEN AMERICAN BELLIES 
— RSet ieee ae 14 
SKINNED HAMS  Ppetaenatesaceepnteepate: iaig 
Fresh or Frozen S.P. SD OEE Ge cccccccccseceevecses 14% 

ae 24% 244% 
ied aeaenwne 244 24% FAT BACKS 
ap 23% 23% G : 

—...... 23%, 23%, reen or Frozen — 
RR 22% 22 2 
amen an 22 22 ; 
ices aac 22 22 3 
 cacasieisict 22 2214 it 
DE cisen see 22% 22 2 
 a6scence 22% 22% 12 
PICNICS 12 
Fresh or Frozen 8.P. 
OS re 20% 20% OTHER D.S. MEATS 
Dt sheceees 20% 20% Fresh or Frozen Cured 
8-10 ...-.-+-- 20% 20% Regular plates ..11% 11% 
10-12 ...-.-.+- 20% 20% Clear plates .. 10% 10% 
12-14 ......--- % 20%  Jowl butts ... 10% 10% 
Short shank %4c over. Square jowls.. 11% 12% 
FUTURE PRICES FERTILIZER PRICES 
MONDAY, JAN. 7, THROUGH BASIS NEW YORK DELIVERY | 


THURSDAY, JAN. 10, 1946 


LARD Open High Low Close 


 EoTTTT rT Trier r rrr re 13.80n 
BP cccscucovcvccceseeneceses 13.80n 
ML, ccccccecceses No bids or offerings 
Oct. ...........-.No bids or offerings 


WEEK’S LARD PRICES 
Prices of prime steam lard 
for the week are reported as 
follows: 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Jan. 7 ....13.80b 12.80b 12.75n 
Jan. 8 ....13.80b 12.80b 12.75 
Jan. 9 ....13.80b 12.80b 
Jan. 10 ...13.80b 12.80b 
Jan. 11 ...13.80b 12.80b 


Packers’ Wholesale Prices 


Refined lard tierces, f.0.b. 

i Mkts envadsanedeees 14.55 
Kettle rend., tierces, f.o.b. 

Dt ME Mis ¢ebeeeecbse ees 15.05 
Leaf, kettle rend., tierces, 

f.o.b. Chicago C. L............15.06 
Neutral, tierces, f.o.b. 

Ps Miscbasedented wun 15.55 
ne. tierces, (North) 

a.f. eee minehe see ne.00 5.6 0c 

Stotening, ‘tie erces, (South) 


EASTERN FERTILIZER 
MARKETS 


New York, Jan. 9, 1946 

Very few sales were re- 
ported the past week of tank- 
age, blood and cracklings and 
altho buying interest was 
again heavy very little ma- 
terial was offered. Fertilizer 
manufacturers are looking 
for various materials, and 
there seems to be a shortage 
of all the principal materials. 
There is nothing new in the 
South American situation. 





Ammoniates 
Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 
POTED cccccccccecccssccccecee $29.20 | 
Blood, dried, 16% per unit..... 5.53 | 
Unground fish scrap, dried, | 
11% ammonia, 16% werk | 
f.o.b. fish factory.......4. 4.75 & 10c 
Fish meal, foreign, 114%4% am- 
+ f. 


| 

monia, 10% B b,. oh 

GD aden uudined snancnatas ens 55.00 | 
January shipment ............. 55.00 


Fish scrap tect, 7% am- 
monia, 3% A. A., f.o.b. 
fish factories ............ 4.00 & 50c | 


Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 

EE: antennas . 30.00 | 
in 200-Ib. bags. . 
in 100-lb. bags 
Fertilizer tankage, ground, 10% | 
ammonia, 10% B. P. | 
GEE ccccvsvccccescesssed 4.25 & 10¢ | 

Feeding tankage, unground, 10- | 
12% ammonia, 15% B. P. L 





BEE cocccesevccstvcsscoosece .53 
Phosphates | 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. ..$42.00 


Bone meal, raw, 4%% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. | 


Baltimore, 19% per unit eeece 65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


LAMB SHIPMENT 


A shipment of seven car- 
loads of lambs, totaling 850 
head, was received at the 
Milwaukee Stockyards re- 
cently from the Stokley 
Foods Corporation, of Colum- 
bus, Wis. The Plankinton 
Packing Co. bid $15 per cwt. 
for the lambs, which, with a 
subsidy of $2.65 going to the 
feeder, brought a gross price 
of $17.65 per cwt., the highest 
price in months for lambs on 
the Milwaukee market. 
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CASINGS 
SHEEP 


HOG 


te 


Sewed Hog Bungs— 
sewed in our plant... 
sizes as you require. 


ae 


For finest in quality 
and personal service 


come to 


MAX SALZMAN, INC. 


4916 SOUTH HALSTED ST. 
CHICAGO 9, ILL. 
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BY-PRODUCIS—FATS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Pro- 
duction of tallows and greases is re- 
ported to be back to normal following 
the holiday period and there was a 
slightly better distribution of product 
this week. Traders are fairly optomistic 
now that the supply situation for the 
new year is generally going to be much 
improved compared with 1945. There 
are indications that cattle slaughter 
will be heavy all year and the supply 
of hogs for the year will exceed that of 
last. Demand will be broad enough to 
absorb all offerings for a long time to 
come and no shading of prices is be- 
lieved possible. Latest production 
figures released are for October and 
show that output of inedible tallow for 
the month was well over the same time 
of a year earlier. 

The movement of tallow this week in- 
cluded faney at 8%c; choice, 8%c; spe- 
cial, 8%c; No. 1, 8%c; No. 2 at 8%c, 
and some special tallow in drums at the 
full ceiling. Grease sales included choice 
white, 8%c; A-white, 8%c; B-white, 
8c and yellow at 8%c. 

NEATSFOOT OIL.—Production is 
reported to be on the light side and not 
a great deal of product is being offered. 
A few sales in small quantities are 
reported at ceiling prices, but some 
users continue to place bids for large 
quantities slightly under ceiling figures. 

STEARINE.—The market continues 
to be very quiet with offerings lacking. 
Prime oleo stearine is quoted at 10.61c 
and yellow grease stearine at 8.50c, both 
ceiling prices. 

OLEO OIL.—No change here with 
trading lacking. Extra oleo oil is quoted 
at 13.04c and prime oleo oil, both in 
tierces, is 12.75c. 

GREASE OIL.—Market well sold up 
and quoted firm. No. 1 oil is quoted at 
14c; prime burning, 15%c, and acidless 
tallow oil, 13%c. 


Adding to the already tight situa- 
tion in the vegetable oils market is the 
threatened strike of packinghouse 
workers which is scheduled for next 
week. In the event the strike is called 
there will be no production of lard until 
work is resumed, and demand for edible 
oils may increase further as buyers 
switch from the lard market to the oils 
trade. But it is doubtful that the buy- 
ing program will be changed greatly, 
for the regular buyers are going to 
receive preference and the few oil offer- 
ings being made will go through regu- 
lar channels. Demand is far ahead of 
offerings for any and all kinds of oil 
and the situation shows little change. 


SOYBEAN OIL.—There was a slight 
increase in movement of soybeans to 
market this week, but it was not as 
great as the trade had anticipated. 
However, road conditions are bad in 
the soybean producing areas and better 
offerings may be made if roads harden 
up. 

PEANUT OIL.—Better action is re- 
ported in the peanut oil market with 
crushers booking for immediate and 
nearby delivery. However, demand is 
still greater than offerings and the 
market is well sold up at all times. 


OLIVE OIL.—The market continues 
bare of offerings as no imported oil has 
been received in some time and the 
domestic supply is very scarce. It is 
indicated that attempts are being made 
to secure some olive oil from northern 
Africa, but details are lacking. Spain 
is just about counted out as an oil 
source because of the political situation 
in that country. 


COTTONSEED OIL.—The futures oil © 


market is firm at ceiling prices and no 
sales reported. Demand is very broad 
in the spot market, but offerings are 
thin with only small lots reported mov- 
ing. 


BY-PRODUCTS MARKETS 


Blood 

Unit 

Ammonia 

We, BAND cccccncccecccesesecnceseces $5.59" 

Digester Feed Tankage Materials 
Unground, per unit ammonia................ $5.3 
Liquid stick, tank Cars........+-eeeeceeeeees 2.8 
Packinghouse Feeds 

Carlota, 

Per tea 

65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk............... 71M 
55% digester tankage, bulk............... 65.68 
50% digester tankage, bulk............... 60.28 
45% digester tankage, bulk............... 54.88 
50% meat, bone meal scraps, bulk........ 70.0 
SEI. dc 5a nek casweckudatedancele 89.459 
Special steam bone-meal............. 50.00@55.0 





+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 








Per ton 
Steam, ground, 3 & 50...............35.00@36@ 
Steam, ground, 2 & 26.............--35.00@36@ 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............... $ 3.85@ 4.0 
Bone tankage, unground, per ton.... 30.00@31.@ 
Beek MOR .cccccsccccccccccsccecces 4.25@ 40 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
"55% protein OF leBS.........- cece e eee eenes $1.3 
ES 00 TE POOCCM. owe ccccccccccccvcvccocses 13 
Gelatine and Glue Stocks 
Per ewt 
Calf trimmings (Med) ......-..ccccccccees $1.00 
Hide trimmings (green salted).............. * 
Sinews and pizzles (green, salted).......... & 
Per ta 
Cattle jaws, skulls and knuckles.......... $45.00n 
Pig skin scraps and trim, per Ib......... T4@Thy 
*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
ee $70.00@80.8 
light J 
DOE GE, DE sic ctcccndvcveccveves 65.00@70.0 
errr 65.00 
Blades, buttocks, shoulders & thighs. 62.50@66.0 
PD, WD sacasecetecescuceezees nominal 
Hoofs, house run, assorted........... 40.00@45.0 
CO TOD ccciccvccceccsccescesece 336.0 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton.......... $ 60.00 
Summer coil dried, per ton......... 35.00@ 37.5ta 
Winter processed, black, Ib......... 9 
Winter processed, gray, Ib.......... 8 
See GPG cceravewcecvasacecs 4@4% 








_Wviltbald Schaefer Compa ny 


AV 





PROCESSORS OF ANIMAL FATS AND OILS x 








AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


6G == 


CHESTNUT 9630 
TELETYPE 
WESTERN UNION PHONE 
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ETS 


Unit 


Per ton 
WG 36.0 
00 36.0 


er ton 
5@ 4.00, 


0@ 31.0 
5@ 40 


Per unit 


point. 


Per ton 
.00@ 80.0 
70. 


0 

.00@ 70.0 
65.00 
.50@ 65.0 
nominal 
).00@ 45.0 
336.0 











nee 


HIDES AND SKINS 





—— 


New hide permits expected Jan. 28— 

All hide and calfskin markets closely 

sold up last week—Cattle kill in 1945 
sets new record. 


Chicago 


HIDES.—Domestic hide markets were 
quiet and featureless this week. The 
trading permits for Dec. hides expired 
on Jan. 5, and the next permits cover- 
ing Jan. hides are not expected to be 
released until Jan. 28. 

All packer hide markets, Chicago, 
New York and the larger outside pack- 
ers, were closely sold up, with some un- 
filled permits at the expiration date. 
Because of this condition, it has been 
indicated that fewer special permits will 
be issued, if any, prior to the release 
of the next regular buying permits. 

Such special permits are usually filled 
from the outside small packer market 
but that market also was left closely 
sold up at the full ceiling of 15c flat, 
trimmed, for all-wt. native steers and 
cows, and 14¢c for brands, with bulls 
also moving at the ceiling of 11%c for 
natwe and 10%c for branded bulls. 


Not all permits were filled either in 
the Pacific Coast market, which cleared 
at the local ceiling of 13%c, flat, for 
steers and cows, and 10c for bulls, f.o.b. 
shipping points. 

Inspected cattle slaughter during Dec. 
showed a sizable decline. The _ kill 
reached its peak in Oct. and, although 
it has since declined steadily, the total 
kill for the year set a new all-time rec- 
ord. Cattle slaughter during Dec. to- 
taled 1,117,664 head, as against 1,407,956 
for Nov., and 1,274,746 for Dec. 1944; 
total for the whole year 1945 was 14,- 
538,405, as compared with 13,960,337 for 
1944, the previous record year. 


Inspected calf slaughter followed in 
general the same pattern and, despite 
the sharp decline in Dec. kill, the 1945 
total is the second largest of record. 
Calf slaughter during Dec. totaled 547,- 
914 head, as compared with 782,659 for 
Nov., and 668,766 for Dec. 1944; total 
for year 1945 was 7,020,360, as against 
7,169,559 for 1944. 

The final estimate of shoe production 
during Oct. was 42,037,267 pairs, an in- 
crease of 12.9 per cent over the 37,239,- 
901 reported for Sept.; the Oct. 1944 
production was 40,301,956 pairs. Total 
for first ten months of 1945 was 409,- 
045,477 pairs, as against 388,090,605 re- 
ported for the same period of 1944. 

Government footwear produced in 
Oct. for military use amounted to 800,- 
000 pairs, a decrease of 40.4 per cent 
from Sept. total. Civilian footwear pro- 
duced in Oct. totaled about 41 million 
pairs, or 14.7 per cent over the 35.7 mil- 
lion reported in Sept. Footwear with 
non-leather uppers showed a decrease 
of 24.4 per cent, partly seasonal. 

The Tanners’ Council has predicted 
that 1946 shoe production will be around 


500 million pairs, a new record. Cattle 
shipments during the first week this 
year were very heavy, due to the de- 
crease in taxes and the threat of a 
strike among packinghouse workers as 
of Jan. 15. However, it is generally felt 
that some method of averting the strike 
will come out of conciliation meetings 
now being held here. 


FOREIGN WET SALTED HIDES.— 
The South American market was active 
at the close of last week, with a total 
of 35,350 hides reported moving, mainly 
to the United Kingdom and Europe. No 
activity has been reported so far this 
week. The supervision of hide distribu- 
tion among world markets will be under 
the control of an International Hides, 
Skins and Leather Committee, taking 
over the work handled during the war 
by the Combined Raw Materials Board. 
The committee is composed of repre- 
sentatives from the United States, Brit- 
ain, Canada, Belgium, France, Holland, 
Denmark, Norway, Sweden and Switzer- 
land, with an invited representative of 
UNRRA sitting in. The allocation of 
foreign hides for the United States for 
Jan. was set at 30,000, with no calfskins 
except a continued one-third ratio in 
New Zealand skins. 

CALF AND KIPSKINS.—With the 
increased demand for all calf and kip- 
skins, and the declining kill, all calf and 
kipskin markets, packer, city and coun- 
try, were left closely sold up at the full 
ceiling prices, as previously quoted. 

SHEEPSKINS. — Production contin- 
ues very limited in a seasonal way on 
packer shearlings, the few available 
running mostly No. 1’s. A couple truck- 
loads of No. 1’s were reported at $2.15; 
last sales of No. 2’s were at $1.25@1.30, 
and No. 3’s at $1.00. There is a keen 
inquiry from mouton buyers, with offer- 
ings scarce. Pickled skins continue to 
enjoy an active demand and are moving 
as fast as available at individual ceil- 
ings by grades; market usually quoted 
$7.75@8.00 per doz. packer production 
sheep and lambskins. This demand for 
pickled skins is a factor in strengthen- 
ing the market on packer wool pelts, 
with sales of Jan. pelts by Iowa section 
packers credited this week around $3.80 
@3.95 per ewt. liveweight basis. No 
confirmation is available, beyond the 
fact that a bid of $3.75 per cwt. for 
westerns and natives together was not 
filled, and there are hints that some 
moved at $4.00 per cwt. liveweight basis. 
Inspected slaughter of sheep and lambs 
during Dec. totaled 1,805,579 head, as 
against 1,772,114 for Nov., and 1,933,- 
884 for Dec. 1944; total for year 1945 
was 21,219,899 head, as against 21,875,- 
569 for 1944. 


SUBSIDIES COST BILLION 


The total cost of livestock slaughter 
payments since their inauguration in 
June, 1943 through December 1, 1945 
has amounted to $1,168,536,936.91. 
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Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE 
FOLDER 

Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 















2000 LB. CAPC. 


SPEED CURRENT PRICE 
oFPM 110-1-60 $189.00 
17FPM 220-3-60 $209.00 


Other Currents and Sizes 
Available, such as 
250 Lb., 500 Lb., AND 1000 Lb. 


PRICED AT $119.00 AND UP 


E. COHN & SONS, INC. 


Material Handling Equipment 
Box 910 900 L Street S. W. 
Cedar Rapids, lowa 














STANDARDIZED 


MATERIALS HANDLING 
EQUIPMENT 


LOAD-CARRIERS 


SEND FOR LOAD-CARRIER 
MANUAL No. 1003MH 





Standardized Load - Carriers, 
equipped with deep stake pock- 
ets at each corner make possible 
the complete conversion of the 
truck by the addition of stand- 
ard accessories. Custom built 
trucks are also available in stain- 
less steel, aluminum and Monel 
Metal. 


MARKET FORGE CO. 


EVERETT 49, MASS 


88 GARVEY ST., 
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Record Set by Canada 
Meat Packers in 1944 


Meat production by the Canadian 
meat packing industry in 1944 set a new 
high reeord value of $543,034,100, an 
increase of $105,805,523, or 24 per cent 
over a year earlier, and a gain of $357,- 
837,967, or 193 per cent over the last 
prewar year of 1939, a recent report 
reveals. 

Of the total value of products sold, 
fresh meats and poultry contributed 
$259,701,747, or about 40 per cent of 
the total; lard and shortening, $30,477,- 
035, or 6 per cent; hides and skins, $12,- 
540,121, or 2 per cent; and miscellaneous 
items, including tallow, grease, oils, 
fertilizers, etc., $21,650,421. 

The number of plants included in the 
report remained at the record level of 
153, set in 1943. However, the number 
of employes rose from 18,775 in that 
year to 23,867 in 1944. Salaries paid in 
1944 totaled $38,697,789, compared with 
$29,994,640 in 1943. Animals processed 
in these plants included 1,427,488 cattle, 
678,831 calves, 986,303 sheep and lambs 
and 9,066,536 hogs. 

The following table shows the amount 
of more important products sold during 
the year: 


Lbs 
Pr Sip kdndndbabeayisendawreaed 674,612,766 
Mutton and lamb, fresh R. 718,297 
Pork, fresh 


Veal, fresh ° 
Pork, salted .... 

RIAA IS, 0p ans ae ear k dees 
Shoulders 





Bacon and sides.............. ‘ .. 577,067,363 
Sausage, fresh and cured.... . .- 111,797,834 
Canned meats .............. ... 85,049,343 
Soe . .116,870,812 
Tallow, aes - 11,820,794 
Tallow, inedible ..... , baw ue . 55,535,736 
Cattle hides, number......... 1,252,708 


MARGARINE PRODUCTION 


Margarine produced in October, 1945, 
according to U. S. Treasury Depart- 
ment: 








Oct., eos ) Oct., 1944 
Ib lbs. 

Production of uncolored 

GROUPES cc ccescccccecs 45,724,888 53,742,919 
Production of colored 

margarine .... . 3,995,345 3,438,986 

ME, s6 st ehadees waeated 49,720,233 57,181,905 
Uncolored margarine 

withdrawn tax paid.....44,069,240 54,726,412 
Colored margarine 

withdrawn tax paid..... 2,368,759 1,769,518 

WOON cckc deseevine gees 46, 437,999 56, 3,495 ) 930 





WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Jan. 11, '46 week 1945 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @l4 
Ex-light Tex. 

Sh oceeerse @15 @15 @15 
Brnd’d cows... @14% @14% @14% 
Hvy. nat. cows. @15% @ 154 @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @l12 @l12 @12 
Brnd’d bulls... @ll @ll @ll 
Calfskins .....234%4@27 2314 @27 23% @27 
Bae, OO6....6- @20 20 @20 
Kips, brnd'd... @17% @1i% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 @15 ? @15 
Brnd'd all-wts. @l4 @i4 @li4 
Nat. bulls..... @11% @11% @11% 
Brnd’d bulls @10% @10% @10% 
Calfskins .....2 1a @23 20% @23 20% @23 
Kips, nat...... @18 @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hrils.. @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


| ee 14%@15 14%@15 @15 
EEVY. COWS. 22+ 14%@15 14% @15 @15 
ar @15 @15 @15 
Extremes ..... @15 @15 @i5 
| FS 10%@11 10%@11 @i11% 
Calfskins ..... 16 a 16 @18 16 @18 
Kipskins ..,... @lt @16 @i6 
Horsehides ....6.50@8. ‘00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs. .2 aw 2.15 2.10@2.15 1.75@2.15 
Dry pelts......2 a 25 24. @25 24%4@25% 


HIDE GROUP TO MEET 


The annual meeting of the National 
Hide Association will be held at the 
Morrison hotel, Chicago, January 21. 
Officers and directors will meet from 
9:30 a.m. to 11:45 a.m., and at 1:15 p.m. 
the officers, directors and members will 
assemble for the transaction of all nec- 
essary business. A nominating commit- 
tee, appointed at a board meeting last 
month, has selected a ticket of three 
candidates for directors, to be voted 
upon at the annual meeting. Thos. F. 
Ryan, 130 N. Wells st., Chicago, is ex- 
ecutive director of the association. 


a 


FRIDAY'S CLOSING 


Provisions 


The moderately heavy hog run this 
week has failed to ease the tight situg. 
tion in the provision market. Demand 
continues far greater than offerings and 
full ceiling prices are quoted. Lard js 
also scarce and in good call. 


Cottonseed Oil 


March 14.31n; May 14.10b; 


July 
14.00b; Sept. 13.55b; Oct. 13.55b. 


PRIVATE TRUCK OWNERS 
WILL MEET NEXT MONTH 


Private motor truck owners of Amer. 
ica, who operate 87 per cent of all the 
trucks in the United States, will meg 
at the Stevens Hotel in Chicago m 
February 7.and 8, 1946, to discuss their 
postwar problems under the auspices of 
the National Council of Private Motor 
Truck Owners, Inc. Top-ranking in 
dustry representatives will present 
problems vital to the operation of pri- 
vate motor trucks by businesses in ip 
dustry, agriculture and trade. 

O. A. Brower of Swift & Company, 
Chicago, is central vice president of the 
association. 


GOVERNMENT MARKS TIME 
IN FROZEN MEAT BUYING 


A number of packers reported this 
week that the CCC has failed to take 
frozen meats offered to it. The agency 
has explained that due to eastbound 
freight congestion, shortage of suitable 
ocean shipping as a result of recent 
storms and a scarcity of freezer storage 
space in the East it has temporarily 
suspended purchases of frozen meat 
However, set-aside requirements am 
still in effect and the agency is purcha® 
ing cured meats and lard. 





MAKE YOUR 


DO ITS JOB! 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





DIAMOND CRYSTAL SALT 


CO., 
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answers based on your in- 
dividual 
Absolutely no obligation, 
of course. Simply write 
the Director, 
Service Dept. Iy-12. 





INC., St. Clair, Mich. | 
| 


SALT 


requirements. 


Technical 
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COOKING TIME REDUCED 





ect readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


1001-51 S. WATER ST., SAGINAW, MICH. 





33% BY GRINDING 


IN THE 


M&M HOG 
CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 


Builders of Machinery Since 1854 





i | 
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—}| OLD PLANTATION SEASONINGS 


: HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
n a FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 



























































dee SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 
Zs and 
ard is 
A. C. LEGG PACKING COMPANY, INC. 

. July BIRMINGHAM, ALABAMA 

THE E. KAHN’SSONSCO. 
ONTH CINCINNATI, O. 
all th ‘AMERICAN BEAUTY’”’ 
‘<= HAMS AND BACON 
$8 their Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
ing in- Offices 
present BOSTON 9—P. G. Gray Co., 148 State St. 
of pri CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
sine NEW YORK 14—Herbert Ohl, 441 W. 13th St. 

PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 

WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
t of the 
AE f 
m6 TH MEATS § 
ye an Finer Flavor trom the Land O’Corn/ CONSULT US S DOMINATES J) 
stbounl Black Hawk Hams and Bacon BEFORE BUYING = sg 
suite Pork: Beef * Veal * Lamb OR SELLING 
‘storage Vacuum Cooked Meats . 
— THE RATH PACKING COMPANY, Waterloo, lowa HYGRADE FOOD PRODUCTS CORP. 
varelll a 30 Church Street, New York, N. Y 
| ee 
D 
G BEEF © PORK + VEAL «- LAMB 
G HAMS © BACON «+ SAUSAGE 
G 
LARD » CANNED MEATS « Sheep, hog and beef casings 
ot JOHN MORRELL & CO. 
L General Offices: Ottumwa, lowa 
* Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
peiswitors: 
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LIVESTOCK MARKETS 204 ciern 








Anderson Advises 


(Continued from page 8.) 


national production goals suggested to 
states, would reduce cattle numbers to 
about 78,500,000 head—almost 4,000,000 
under the peak, but still a tremendous 
population from the long-range view- 
point. That slaughter, we hope, will 
clear out most of the old, inefficient 
cows, and ease the strain on the feed 
supply. It is offset by a calf crop of 
around 35,500,000 last year, and a crop 
expected to be only slightly smaller this 
year. We are still going to be able to 
produce all of the meat that will be 
needed in the years ahead.” 

The Secretary said that the second 
great problem of the industry is con- 
servation of agricultural resources, and 
particularly conservation of the range. 

After stating that he had recom- 
mended that both the sheep and cattle 
feeders’ subsidies be terminated on June 
30, and that the ceiling prices on meat 
should then be increased by the equiva- 
lent of about one-half of the present 
slaughter payments, the Secretary 
pointed out that the government has 
guaranteed that there will be no down- 
ward revision in cattle ceilings before 
June 30. The present laws authorizing 
ceiling prices and subsidy payrents 
will expire on that date. 

After June 30 one of the three follow- 
ing courses of action must be followed: 


1: To drop ceilings and subsidies on 
June 30. 

2: To discontinue subsidy payments 
and lift ceiling prices enough to permit 
the subsidies to be absorbed in whole or 
part. 

3: To continue both 
ceilings. 


subsidies and 
Secretary Anderson declared that if 
Congress and the President decide to 
“hold the line” on the cost of living 
after June 30, it follows that food 
prices must be kept under control. 


Bruising of Livestock 
Shows Sharp Increase 


Recently there has been a decided 
increase in the bruising of livestock, H. 
R. Smith, general manager, National 
Live Stock Loss Prevention Board, re- 
ported this week. Icy conditions in feed- 
lots, public highways, and at market 
centers have probably been to some ex- 
tent responsible for this increase. 

Inside bruises, particularly in hogs, 
that result from the hind feet spreading 
outward as they slip and fall, have in- 
creased very materially. The skidding 
of trucks on highways, causing animals 
to be suddenly thrown against the side 
of the truck, is also a factor. Cattle 
frequently fall down under this impact 
and if the truck is heavily loaded are 
unable to get up and are badly trampled 
if not killed. Bruising also occurs at 
public markets when animals slip and 
fall on the ice. Animals should never 
be hurried, especially when the ground 
is icy. 

The waste from bruising is so great, 
and the need of edible meat is so ur- 
gent, said Mr. Smith, that it is hoped 
that all will handle livestock carefully 
to prevent this waste of meat through 
bruising and on animals that die or are 
crippled in the marketing process as a 
result of overloading, lack of partitions 
in mixed shipments, clubbing and rough 
treatment in any way. 


Economists Disapprove of 
Farm Price Support Plan 


The nation’s agricultural economists 
in a poll, results of which were an- 
nounced recently by the American Farm 
Economic Association, voiced disap- 
proval of the government’s present price 
support program. Over three-fourths 
of the economists favored either a plan 
for the government to announce sup- 


— 


port prices in advance and to adjust 
these from time to time to reflect grad. 
ual economic changes, or a plan for sup. 
porting farm income in depressions 
without attention to individual com. 
modities. Only one-fifth of the econo. 
mists thought the government should 
withdraw completely all price or in. 
come supports. 

Less than 4 per cent of the more than 
300 economists voting favored continy. 
ance, after present commitments have 
expired, of providing support of prices 
of 90 per cent of parity. An overwhelm. 
ing number disapproved of placing ma. 
jor emphasis on a program to purchase 
surpluses to keep up prices of farm 
goods. 

Over two-thirds of the economists fa- 
vored either food consumption pro 
grams, such as a food stamp plan, or di- 
rect payments to farmers to make up 
the difference between announced sup. 
port levels and free market prices as 
methods of supporting farm prices or 
incomes. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs 
at six markets during December, 1945, 
as reported by the Office of Production 
& Marketing Administration. 


BARROWS 

AND GILTS SOWS 
Dec., Dec., Dee Dee., 
1945 1944 1945 14 
GORE ciccvecen $14.76 $14.23 $13.96 $13.8 
Kansas City...... 14.52 14.08 13.77 13.2 
ee 14.44 14.00 13.68 B.2 

St. Louis National 
SER. WEd.cceces 14.76 14.13 13.94 13.90 
St. Joseph ....... 14.51 14.05 13.72 13.8 
OE. FE . ocscese 14.53 13.87 13.76 13.4 
BARROWS 

AND GILTS sows 
Dec., Dec., Dec., Dee., 
1945 1944 1945 1944 
Ibs. Ibs. Ibs. Ibs. 
Chicago .......... 248 235 434 408 
Kansas City ...... 236 234 398 uw 
CD wccceeennns 256 237 424 4 

St. Louis National 

SUR. BOs. .cccce Me 219 415 388 
St. Joseph ....... 229 225 408 401 
hs Pe whcsccies 247 225 419 38 





For profitable livestock buying, come to K-M | 
CONVERT THOSE EXTRA | 
INTO U. S. VICTORY BONDS/ 








PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, micH. | | 
LOUISVILLE, KY. | 








Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 











NASHVILLE, TENN. 











KENNETT- MURRAY 


>aEe RV CB 


LIVESTOCK 


UYING 








West Fargo, N.D 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 


Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Jan. 9, 1946, 
. reported by Office of Production & Marketing Administration: 
U HOGS (quotations based 
on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
Poreeaees, BARROWS AND GILTs: 


Good and Choice: 
























oA 120-140 Ibs...... $13.50-14.00 GER SS4480 B.0kc2cees . 7 sees . i oseees 
» adjust 140-160 Ibs...... 13.75-14.50 13.75-14.80 14.00-14.25 13.75-14.25 14.25 only 
et grad. 160-180 Tbs...... 14.25-14.75 14.50-14.80 14.00-14.25 14.15-14.40 14.25 only 

180-200 Ibs...... 14.65-14.85 14.80 only 14.00-14.40 14.25 only 
for su 290-220 Ibs...... 14.65-14.85 14.80 only 14.00-14.40 14.25 only 

p- 3 
. 21-240 Ibs...... 14.65-14.85 14.80 only 14.00-14.40 14.25 only 
ressions 240-270 Ibs...... 14.50-14.75 14.80 only 14.00-14.40 14.25 only 
al com- 270-300 Ibs...... 14.50-14.60 14.80 only 14,00-14.25 14.25 only 

300-330 Ibs...... 14.40-14.60 14.70-14.80 14.00-14.25 " . 14.25 only 
> econo- 330-360 Ibs...... 14.40-14.50 14.65-14.80 14.00-14.25 14.25-14.35 14.25 only 

should Medium 
. Or in- 160-220 Ibs...... 13.00-14.25 14.00-14.75 13.50-14.00 14.00-14.40 14.00-14.15 
sows 
ore Good and Choice: 
cea 270-300 Ibs...... 14.05 only 13.60-13.65 13.25 only 

300-330 Ibs...... 14.05 only 13.60-13.65 13.25 only 

its have 330-360 Ibs...... 14.05 only 13.60-13.65 13.25 only 

po 360-400 Ibs...... 14.05 only 13.50-13.60 13.25 only 
f prices 400-450 Ibs...... 14.05 only 13.50-13.60 13.25 only 
rwhelm 450-550 Ibs...... 14.05 only 13.50-13.60 13.25 only 
. Medium: 
ing ma- 250-550 Ibs...... 11.50-13.00 13.50-14.05 12.75-13.25 13.40-13.60 13.00-13.15 
yurchase 

IGS (Slitr.): 

of farm PIGS (8S 

Medium to Choice: 

90-120 Ibs...... SP DOPOD. serncctcaa “aasaddvend Seecuwabas 
nists fa- 
on pro SLAUGHTER CATTLE. VEALERS, AND CALVES: 
in, or di- STEERS: 
nake up Choice: 

700- 900 Ibs..... 16.00- 16.00-17.50 17.00-17.70 
ced sup- 900-1100 Ibs..... 16 16.25-17.65 17.00-17.70 
Tices as 1100-1300 Ibs..... 17.75-18. -17. 16 16.50-17.65 17.00-17.70 
rices 1300-1500 Ibs..... . 75-18. 3. 75-17.8 16.4 16.50-17.65 17.00-17.70 

or . 

Good: 

700- 900 Ibs..... 15.50-17.00 14.50-16.50 14.00-16.00 14.50-16.25 14.25-17.00 

900-1100 Ibs..... 15.50-17.75 14.50-16.50 25 14.75-16.50 14,25-17.00 

1100-1300 Ibs..... -17.75 15.00-16.75 15.00-16.50 14.25-17.00 

1300-1500 Ibs... “17.75 = 15.00-16.75 14.50-16.25  15.25-16./ 14.25-17.00 

Medium 
OSTS 700-1100 Ibs... .. 12.25-15.50 12.00-14.50 11.50-13.75 11.25-14.25 

1100-1300 Ibs..... 12.50-15.50 2.25-15.25 12.50-14.00 11.25-14,25 
of hogs Common: 
er, 1945, 700-1100 Ibs..... 10.00-12.50 10.00-12.25 9.75-11.50 10.25-12.00 9.50-11.25 
‘oduction HEIFERS: 

Choice: 

600- 800 Tbs..... 16.50-17.50 16.25-17.75 16.00-17.25. 15.75-17.25 16.50-17.70 
aod 800-1000 Ibs..... 17.25-18.00 16.25-17.75 16.25-17.65 16.00-17.50 16.50-17.70 
OWS 
: . Good : 

-, oe Gm S00 Ibs..... 14.75-16.50 14.00-16.25 13.75-15.75 14.00-15.75 14.00-16.50 
96 $13.8 S-1000 Ibs... .. 15.00-17.00 14.00-16.25 14.00-15.75 14.25-16.00 14.00-16.50 
77 13.8 Medium: 
68 BR 500- 900 Ibs..... 11.50-14.75 11.00-14.00 10.00-13.50 10.25-13.50 10.75-14.00 
94 13.9 Common: 
72 13.58 500- 900 Ibs..... 9.00-11.50 9.00-11.00 9.00-10.00 — 9.00-10.25 8.75-10.75 
76 13.4 
COWS (All Weights): 
sows PE svsswseeed 13.50-14.50 12.00-14.00 12.00-13.50 11.00-13.25 
s0¥ Medium oeeees 12,00-13.50 9.50-12.00 10.50-12.00 9.50-11.00 
C Dee., Cutter & com... 7.50-12.00  7.50- 9.50 7.50-10.50  7.50- 9.50 
= Canner ........ 6.75- 7.50 6.25- 7.50 6.25- 7.50 6.50- 7.50 
4 BULLS (Ylgs. Excl.): 
42 Beef, good ..... 13.75-14.50 12.50-13.50 12.75-13.50 12.50-13.50 

Sausage, good.. 12.50-13.25 11.00-12.25 12.00-12.75 11.00-12.00 
15 38 Sausage, med... 11.50-12.50 10.00-11.00 10.75-12.00 10.00-11.00 
08 401 Sausage, cut. & 

19 383 CUM, ccccscee 9.50-11.50 8.50-10.00 8.25-10.75 7.50-10.00 
VEALERS: 
——— Good & choice... 14.50-15.50 13.00-14.50 13.00-15.50 12.00-14.50 


Com. & med.... 10.00-14.50 


9.00-13.00  9.50-13.00 — 8.00-12.00 
Call, 75 Ibs. up. 8.00-10.00 


7.00- 9.00 7.00- 9.50 6.00- 8.00 


CALVES, 500 Ibs. down: 





Good & choice... 12.50-14.00 11.50-13.50 12.00-15.00 11.00-13.00 
Com. & med.... 9.50-12.50 9.00-11.50 9.00-12.00 8.50-11.00 
Y lapels "30- 9.50 7.00- 9.00 7.00- 9.00 6.50- 8.50 


SLAUGHTER LAMBS AND SHEEP: 
LAMBS, Choice: 


Good & choice.. 14,50-14.85 
Med. & good... 12.75-14.25 
Common 





13.25-14.00 
12.00-13.00 


13.50-14.: 
10.50-13. 





jadatne 11.00-12.00 10.00-11.50 8.50-10.22 
YLG. WETHERS: 
Good & choice.. 12.25-13.00 12.00-12.75 ....... -» 11.75-12.25 11.25-12.00 
Med. & good.... 11.00-12.00 10.50-11.75 .......... 10.50-11.50 10.50-11.00 
EWEs: 
Good & choice.. 7.25- 7.75 - 7.00 6.00- 6.75 
Com. & med.... 6.00- 7.25 - 6.25 4.50- 5.75 





Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth. 

Quotations on slaughter lambs and yearlings of Good and Choice and of Me- 
dium and Good grades, and on ewes of Good and Choice grades, as combined, 
ment lots averaging within the top half of the Good and the top half of the 

edium grades, respectively. 
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for meats that have that drape shape 


ADLER STOCKINETTES 






222 W. ADAMS ST., CHICAGO, ILL. 
SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI, OHIO 
WORLD’S LARGEST KNITTERS OF STOCKINETTES 
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Investigate these two Standard machines: 
The HANDIPILER 


Loads, unloads, elevates, stacks — handles cartons, bags, 
other packages up to 100 lbs. Light weight. Completely 
portable onl olbconaiael. Available in four heights; 
adjustable up to 7-%, 8-4, 9-% and 10-% ft; in two 
widths with 14 inch and 24 inch belt. 


The HANDIBELT 
An all purpose incline, decline or horizontal belt port- 
able conveyor. Handles boxes, cartons, crates, bags. 
Either end may be raised or lowered. Elevates from 10 
inches to 6 feet 3 inches, or from 30 inches to 7 feet 6 
inches or any angle between. 
For complete information write for Bulleten*NP. 

STANDARD CONVEYOR COMPANY - North St. Paul 9, Minnesota 


STANDARD Graccty or Power CONVEYORS 
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Sausage-makers, here's a tip 
If your production’s lost its zip 
Switch to ~/tight away 
It'll save you time and save 





SHEEP CASINGS 
MONGOLIA IMPORTING CO. 


274 WATER STREET, NEW YORK CITY 








STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 


For Sewice aud Dependability 


E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 


SIOUX CITY, 1IOWA 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











I'VE MADE MY’ MARK 
IN THE WORLD 





NONFAT DRY MILK SOLIDS 
Shipments made direct from plant nearest to you. 
Write, wire, or phone Special Long Distance Phone. 
Call Cincinnati LD-163. 


SIMMONS DAIRY PRODUCTS, Ltd., 


7 W. Front St., Cincinnati 2, Ohio 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 






for the week ended January 5, 1946. 
CATTLE 

Week Cor. 

ended Prev. week, 

Jan.5 week 1944 
Chicagot ..... 18,823 10,133 22,976 
Kansas City... 16,127 8,175 16,999 
Omaha® ...... 17,443 12,805 18,074 
East St. Louis. 6,991 5,687 11,979 
St. Joseph.... 6,242 3,232 8,547 
Sioux City.... 7,463 7,060 8,720 
Wichita® ..... 8,724 1,927 3,414 
Philadelphia .. 2,417 2,234 2,024 
Indianapolis .. 1,711 ° 2,030 
New York & 

Jersey City.. 8,571 9,809 9,096 
Okla. City*.... 878 1 
Cincinnati .... 

DONTE cccccce 


se 
Milwaukee 





Total ...... 124,961 


141,315 
*Cattle and calves. 
HOGS 


Chicago 107,408 
Kansas City... 59,606 
Omaha 61,283 
East St. Louis' 83,919 
St. Joseph.... 45,943 
Sioux City.... 
Wichita 
Philadelphia .. 
Indianapolis .. 
New York & 


74 113,400 
2 49,982 





Jersey City.. 44,620 41,063 
Okla. City.... 16,932 9,729 
Cincinnati .... 15,480 7,464 
PEE ccccces 15,090 13,139 
Ds BD sccces 60,396 25,343 





Milwaukee 





Total ......588,172 
1Includes National Stock Yards, E. 





St. Louis, Ill., and St. Louis, Mo. 
SHEEP 

Chicagot ..... 18,948 11,190 24,662 

Kansas City... 346 24,315 33,158 


783 24,025 





Omaha 
East St. Louis. 
St. Joseph.... 
Sioux City.... 
WEEMIOR scccce 
Philadelphia .. 
Indianapolis .. 
New York & 


ie 
11,988 





662 
2.804 





Jersey City.. 48,610 46,420 47,955 
Okla. City.... 3,244 1,566 3,335 
Cincinnati .... 1,633 oe 1,262 
aa 6,640 8,990 
ae 15,578 18,978 
Milwaukee 3,019 





2,241 





Total . .202,328 169,446 217,372 
+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Jan. 7, 1946: 


CATTLE: 


Steers, gd. & ch.... .$17.85@ 18.50 





Cows, com. & med... 9.75@12.00 
Cows, can. & cut..... 7.75@ 9.50 
Bulls, com. & gd...... 9.50@ 12.00 


CALVES: 
Vealers, gd. & ch.. 


ee 18.60 
Calves, med, to gd.... 


10.00@ 15.00 


HOGS: 
Oe a dicetdulediet es kiae $15.30 
LAMBS: 
Lambs, med. to ch... .$16.00@17.00 
Ewes, med. to gd..... 4.00@ 7.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended Jan. 7, 1946: 


Cattle Calves Hogs* Sheep 


Salable .. 753 548 188 826 
Total (incl. 
directs) ..4,878 2,997 22,926 48,590 
Previous week: 
Salable .. 745 621 383 789 
Directs 
incl. ...7,151 4,511 25,843 53,378 


*Includes hogs at 31st street. 


The National 





CORN BELT DIRECT 
TRADING 
(Reported by Office of Production 4 
Marketing Administration. ) 
Des Moines, Ia., Jan. 10 
At the 19 concentration yards 
and 11 packing plants in low, 
and Minnesota, hog prices 
were steady to 10c lower. 


Hogs, good to choice: 
160-180 Ib. 
180-240 Ib.........-+.- 
240-330 Ib....... 
330-360 Ib......... 


Sows: 


270-360 Ib.............$12.90@13.% 
SP Bis ct cscewcess 12.80@13.% 


Receipts of hogs at Com 
Belt markets for the week 


ended Jan. 10 were as fol. 
lows: 

This Same day 

week last wk, 
Jan. 4...... . . 52,000 64,000 
Og Serer, 65,000 
Ge Mesescecesukes 47,500 57,000 
Oe Se . .53,000 Holiday 
BOR. Drccccscvccesseee 70.500 
ik, BG &xeckwar . .48,100 85,200 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar. 
kets for the week ended Janv- 
ary 5, were reported to be as 
follows: 


AT 20 MARKETS, 





WEEK 

ENDED: Cattle Hogs Sheep 
SS eee 247,000 695,000 271,00 
= seer 52,000 388,000 208,00 
as ,000 512,000 276,00 
eee 264,000 887,000 324,00 
1943 .......247,000 685,000 323.00 
AT 11 MARKETS, 

WEEK ENDED Hogs 
TE a - 602,00 
[el — a . 285,00 
DT 66.05 Vind eke sees wes peewee 469,000 
SN ctesteaenascceene beaneee 744,00 
BOGE epewetsicers eteen vores 
AT 7 MARKETS, 

WZEK 

ENDED: Cattle Hogs Sheep 
nh, Diavcna 186,000 556,000 202.00 
Dec. 29.....103,000 259,000 153.00 
1945 -180,000 410,000 221.00 
a eer 197,000 674,000 248,00 
1943 ..179,000 500,000 2470 


HIDE MOVEMENT 


Receipts of hides at Chi 
cago for the week ended Jan. 
5, 1946, were 7,640,000 lbs. 
previous week 4,412,000 lbs.; 
same week last year, 6,083; 
000 lbs. January 1 to date, 
370,046,000 lbs.; for the cor 
responding period a yea 
earlier, receipts of hides 
amounted to 313,002,000 Ibs. 

Shipments of hides from 
Chicago for week ended Jan. 
5, 1946, were 3,710,000 Ibs; 
previous week 2,630,000 Ibs; 
same week last year 3,921,00 
Ibs. January 1 to date 233; 
568,000 lbs.; compared with 
226,619,000 lbs. shipped dur- 
ing the corresponding peridd 
of a year. earlier. 
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duction ¢ 
tion.) 


in. 105 
on yards 
;in Towa 
y prices 
wer. 


3.00@14.% 
3.50@ 14.9 
1@ 14. 








65 @14.% 


~. 90@ 13.35 


2.80@ 13.9 
at Com 
he week 
as fol 
Same day 
last wk, 
64,000 
65,000 
57.000 
Holiday 
70.500 
85,200 


> HIEF 


ng mar- 
ed Janv- 
to be as 


00 271,00 
00 208.00 
00 276,00 
OO 324.00 
1K) 323,00 





Hogs 
602,00 

. 285,00 
469,00 
744,00 

... 566,00 
rs Sheep 
00 202.000 
0 153.00 
0 221.00 
1) = 248,000 


0) 247.00 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 


jng Saturday, January 5, 1946, as re- 
ported to THE NATIONAL PROVI- 


SIONER 
CHICAGO 

,574 hogs and 1,038 ship- 
pers: oat My 121 hogs and 3,984 ship- 
pers: Wilse, 5,908 hogs; Western, 
599 hogs; Agar, 5,645 hogs; Shippers, 
24,974 hogs; Others, 29,429 hogs. 

Total: 18,823 cattle; 3,750 calves; 
69,250 hogs; 18,948 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour, 





Armour 2,885 528 2,054 
Cudahy ... 2,207 621 2,327 
jwift ..... 1,416 866 8,660 
Wilson ‘ 9 324 1,686 
Campbell 1 er 
Kornblum . Tr ese one 
Others ....1 621 5,268 7,827 
Total .. .24,557 2,961 19, 1,995 32,708 
OMAHA 

Cattle & 

Calves Hogs Sheep 
Armour -- 6,223 9,540 12,836 
Cudahy .. 4,334 5,760 8,404 
Swift ....... 3,342 5,112 11,261 
Wilson - 2,210 4,602 
Independe ut ‘ 1,525 
Others 





ealves: Nebraska, 92; 
Greater Omaha, 164; Hoff- 
Rothschild, 385: Roth, 239: 
1,429; Kingan, 251; 


Cattle aa 
Eagle, 68; 
man, 55 
South Omaha, 
Merchants, 48. 


Total: 18,873 cattle and calves; 

48,0447 hogs and 32,501 sheep. 

E. 8ST. LOUIS 

Cattle Calves Hogs Sheep 
Armour . 769 41,008 5,656 4,799 
Swift ..... 1,608 968 9.478 6,170 
Hunter . 1,198 -.» 1,668 477 
Krey ~~ kanes 
Heil s< 
Laclede ous 
Sieloff .. ee 
Others 542 
Shippers .. 7 725 





Total ...14,376 5 590 45 , 812 2 2 12,713 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 2,022 429 9,378 12,928 
Armour ... 2,111 469 9,724 6,985 
Others . 4,211 557 7,900 238 
Total ... 8,344 1,455 27,092 20,151 


Not including 12 cattle, 49 calves, 
26,997 hogs and 1,742 sheep bought 


direct 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy ... 2,790 48 12,928 4,019 
Armour ... 2,092 64 17,325 5,031 
Swift .... 1,483 90 8,765 2,236 
Others .... 366 eee oes cos 
Shippers .. 6,488 -e- 5,112 1,585 





202 44,130 12,871 





Total . 13,219 





WICHITA 
Cattle Calves Hogs Sheep 

Cudahy 1,255 575 4,504 3,250 
Guggen 

heim ... 1,015 
Duan- 

Ostertag. 174 - 62 
ey 110 1,070 
Sunflower. . 67 ae 94 eo 
Others .... 2,4 1,369 13 

Total .. 5,079 575 7,009 3,263 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour ... 2,026 1,044 1,762 935 
Wilson ... 2,087 1,167 1,743 1,189 
Others .... 481 20 612 eee 


Total .. 4,594 2,231 4,117 2,124 


Not including 53 cattle, 12,315 
hogs and 1,120 sheep bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
eer “ae nace 374 
Kahn's ... 684 3,376 
Lorey .... _ _ 716 
Meyer . 14 2,834 
Schlachter. 250 11 ‘an 
Sehroth ... 25 --. 8,464 
National .. 325 


Others .... 1,723 421 926 153 





Shippers .. 89 1,394 4,566 174 
Total .. 3,110 1,826 17,998 701 
Not including 3,833 cattle and 4,331 

hogs bought direct. 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour ... 1,044 1,835 1,597 8,108 
Swift .... 979 2,972 1,790 9,553 
Blue 

Bonnet. 599 15 ese 
a ere 765 26 56 
Rosenthal. . 513 34 46 

Total .. 3,900 4,882 3,489 17,661 


BENVER 














Cattle Calves Hogs Sheep 
Armour ... 1,22 112 7,044 6,871 
Swift oe 91 135 9,033 2,485 
Cudahy .. 682 41 7,133 1,050 
Others .... 3,494 165 1,716 : 
Total .. 6,094 453 24,926 10,703 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 1,940 4,089 16,602 4,957 
Cudahy ... 824 1,091 ee 1,978 
Rifkin ... 643 78 eee 
Superior .. 1,895 cae 
Swift .... 3,901 3,799 43, 794 — 
Others ... 5,773 320 ° 
Total .14,976 14,077 60,396 15, 578 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Jan. 5 week 1944 
Cattle ......135,945 87,331 149,568 
Hogs 147,390 327,494 
Sheep 116,773 183,997 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stock Yards for current and 
comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 





EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


Specialists 


When you want expert service, you 
call on a Specialist. ; 





The KOHN organization is a Special- 
ist in Distribution. They know market- 
ing conditions and youcan depend on 
them for thorough reliable service for 


BEEF -VEAL-PORK > LAMB 


Straight or mixed cars 





Write or phone us 











Jan. 4.... 3,376 1,239 36,321 5,275 
Jan. 5.... 1,008 165 8,977 2,312 
Jan. 7....14,374 973 14, 042 12,567 
Jan. 8....11,919 1,304 21,705 7,398 
Jan. 9....12,545 967 21,649 12,963 
Jan. 10... 6,500 1,000 22,500 10,500 
*Wk. 

so far. .45,345 79,896 43,430 
Wk. ago. .41,382 99,780 35,610 
1945 .....50,242 4,363 114,088 45,157 
1944 .....51,369 4,316 131,257 40,128 





*Including 3,117 cattle, 
32,015 hogs 
to packers. 


133 calves, 
and 19,183 sheep direct 


SHIPMENTS 
Cattle Calves Hogs 





Jan 
Jan. = 
Jan 
Jan. 
Jan 
Jan. 
Wk 

so 6,791 
Wk 9,451 
1945 12,374 
144 4,152 

1945 
Cattle 86,777 
Calves . 7,674 
BOONE accccscsccons 204, 034 204,029 
TROOP occcecccvcone 78,064 77,600 
JANUARY SHIPMENTS 
1946 1945 

Cattle soccce Ge 31,515 
aT 34,138 20,939 
Ge sboeicansaanes 16,425 19,771 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 


Thursday, Jan. 10, 194 
Week entet Prev. 
Jan. 10 week 
Packer's purch.....51,427 35,955 
Shippers’ purch..... 19,740 19,051 
BOO cccccesvses 71,167 55,006 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
January 4: 


Cattle Calves Hogs Sheep 
Los Angeles.. 8,134 
San Francisco. 900 


Portland ..... 2,375 200 1,565 
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IMPROVED 


ARCO PACKERS’ BANDS 


for tying sausage and frankfurter boxes 
and many other uses. 

NOW AVAILABLE IN COLORS 
SPEEDY - ECONOMICAL - EFFICIENT 


All standard and special sizes avail- 
able. 


Write for samples and lowest prices 
HOG SNOUT BANDS 
An ARCO specialty! 


ALLIANCE RUBBER CO. 
P. 0. Box 869 P Alliance, O. 
































EXTRA STRENGTH FOR HEAVY DUTY 


. S teel plus 
Rivets further 
strengthened by 
extra stout stays 
and braces. Embodies 

all characteristics 
which make firebox- 
type boilers especially 
adapted for high pres- 
sure....4 to 304 H.P. 
100, 125, 150 lbs. W.P. 
Si Write Department 96-B-1 


es for 6" scale with pipe 
. diameter marking. 


75 Yeors 
Boilermakers 


KEWANEE 


KEWANEE BOILER CORPORATION 
KEWANEE, FLLINOIS 


\nre R “AS 
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THE 
CASING 


 Celity: 


Beratn. Levis Co., Inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


MEW yoRkK 
BUEMOS AIRES 











FELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” 

HAMS + BACON - 

DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


LARD 

















PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ano PORK 


B.A.1.EST.13 




















Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 























HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce A. L. Th 
Boston, Mass. Washington, DC. 
ECR c w cseet and 
. C. Rogers Co. estern 7 
Philadelphia, Pa. Pittsburgh, > 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production & Marketing 
Administration.) 


WESTERN DRESSED MEATS 








New York Phila. Boste 
STEERS, carcass Week ending January 5, 1946.. { 709 4 
Wook QUOCIOES 2c cccccccccecces 1,501 6M 
Same week year ago.......... 1,085 371 
COWS, carcass Week ending January 5, 1946.. 1,969 8) 
Week previous ...........+... 2,542 1,01 
Same week year ago.......... J 2,308 1,392 
BULLS, carcass Week ending January 5, 1946.. 157 13 32 
Wook BPUOVIOES 20 cciccceFeceece 184 12 @ 
Same week year ago..... ee 339 31 205 
VEAL, carcass Week ending January 5, 1946.. 8,582 539 1 
Week GUOVEGED 2c ccccccscescces 11,448 903 439 
Same week year ago.......... 6,809 291 74 
LAMB, carcass Week ending January 5, 1946.. 18,208 6,126 9.997 
WPOG MENUEING ince .cccesscnces 2 5 9,068 13,20 
Same week year ago.......... 20,243 6,045 10,664 
MUTTON, carcass Week ending January 5, 1946.. 6,856 1,710 2, 
WOO BOCVIOES 2c cccsscccccess 8,424 1,612 3,062 
Same week year ago 5,675 1,737 


PORK CUTS, Ibs. Week ending January 5, 





3,401 552,566 161,000 


Week previous ..... 74,131 612,741 369,604 

Same week year ago.......... 982,390 570,059 Slay 
BEEF CUTS, Ibs Week ending January 5, 1946.. 354,943 

WE GOOTIIED 6 co cc wecsiccceces 136,624 

Same week year ago.......... 


LOCAL SLAUGHTERS 


CATTLE, head Week ending January 5, 1946.. 8,571 2,417 
Woek POOVEOES 2c cccccccesecces 9,809 2,334 
Same week year ago.......... 9,146 2,024 
CALVES, head Week ending January 5, 1946.. 3,661 1,529 
Week previous ............005. 4,430 990 
Same week year ago.......... 5,046 2,013 
HOGS, head Week ending January 5, 1$6.. 44,737 7,135 
WO BENTEOEE cco ccesevecevece 41,063 7,871 
Same week year ago.......... 38,017 10,638 
SHEEP, head Week ending January 5, 1946.. 48,608 2,631 
Week previets .cccscccccsccces 46,420 2,804 
Same week year ago......... 47,426 2.963 


Country dressed product at New York totaled 5,508 veal, 1 hog and 172 
lambs. Previous week 5,226 veal, 35 hogs and 304 lambs in addition to that 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


A sharp increase in slaughter of all classes of livestock was 
recorded at 32 inspected centers last week when compared 
with the previous week. Hogs registered the sharpest gain 
with the kill above both the previous week and a year ago. 
Calf slaughter was also above a year ago, but cattle and 
lamb totals were smaller. 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, Jersey City......... 8,571 3,661 44,620 48,610 
Baltimore, Philadelphia ...... jtiwects woe 367 20,715 1,748 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis...... 9,125 1,788 48,206 6,012 
SCD vocscecreccacvcvetevceces SD 8,344 107,408 32,258 
St. Paul-Wisconsin Group* 18,269 36,629 122,572 22,252 
St. Louis Area’ 5,651 83,919 18,38 







41,218 12,40 
61,283 27,78 
59,606 22,346 
194,185 38,20 


OO GE ccccecsccece 
Omaha ....... 





SOUTHEAST* 25, 606 oa 
SOUTH CENTRAL WEST®................ 16,118 80,148 36,908 
OS. NEI” Sos cceccvccnnsesence 5,151 19,809 8,220 
SE” 6-066604644606000506360R00000800 18,160 23,148 30,27 
DE chsh psaasaticccnaveractectusenawed 165,937 932,443 305,348 
Tn MOO, WOO. cast cccvscesicncivens 128,901 55,54: 719,098 281,772 
Ee GE Sc vadusswesdadebenensneen 179,453 77,496 892,206 330,218 


‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IM, 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, 6a. 
‘Includes S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Les 
Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and Tif 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla. 


Cattle Calves Hogs 
Week ended Jan. 4........... ation Midi areas 2,001 925 16,637 
NN rin aoaigipan Ca aeie ae tad saben ae .. , 959 821 10,564 
EA NRCP SSR eal = agua onal 1,620 707 17,500 
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Position Wanted 


CLASSIFIED ADVERTISEMENTS 


odvertisements 75¢ per line. Displayed; $7. 
per inch. 10% discount for 3 or more insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Help Wanted 


Equipment Wanted 





Comptroller-Accountant 


»» years’ experience with meat packing company. 
‘it present am chief accountant in charge of ac- 
accounting, payroll, 


counting, cost government 
reports and general office routine. 40 years of 
age, married, college education. Ww-2, THE 


NATIONAL 


Chicago », 
pesca 
MANAGER-SUPERINTENDENT: Long experience 
in buying, selling and production, full line. Full 
knowledge all killing operations and have been 
successful handling help and know costs. Prefer 
east or near east. W-420, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22, 
N.Y. 


PROVISIONER, 407 8. Dearborn St., 











ACCOUNTANT: Office manager, full charge book- 
keeper. Thoroughly experienced in slaughter and 
packinghouse costs, yields, payrolls, taxes, etc. 
W-3. THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, 


PRACTICAL SUPERINTENDENT wanted. Must 
have knowledge of beef, pork and sausage opera- 
tions, also supervision of mechanical maintenance. 
Excellent opportunity. Give full details, age, edu- 
cation and past activities. W-339, THE NATION- 
an peeve IONER, 407 S. Dearborn St., Chicago 





OPPORTUNITY: Small semi-modern meat plant in 
growing Ohio community, offers two experienced 
operating men important positions with future 
possibility of becoming part owners of company. 
Write giving full particulars of experience, etc. 
W-417, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il. 








WORKING FOREMAN for curing, smoking and 
boning departments. Must have thorough knowledge 
and experience in curing and smoking meats. Bon- 
ing experience not necessary but desirable. Write 
or apply to Peters Sausage Co., 5454 W. Vernor 
Highway, Detroit 9, Mich. 





Help Wanted 





WANTED—FOR MEAT PACKER 


Must be 
Age 35 to 


General Manager, Canned Meat Division. 
experienced. Take full responsibility. 
45. Salary open to $10,000. 


WANTED—MANAGER—Hotel 
Supplies Div. 
for Meat Packer. Take responsibility for complete 


management meat supplies to large hotels and 
restaurants. Age 35 to 45. Salary open to $8,000. 


WANTED—SALESMEN—Frozen 
Foods Department 


New Department—Old Company. Must be experi- 
enced, capable taking full responsibility and 
building. Age to 45. Starting salary $5,000. 


Our services paid for by employer 
PERSONNEL CONSULTANTS 


“Matching Men and Jobs’’ 
8 South Michigan Ave., Chicago 3, ANDover 3129 





Killing Foreman 
To handle beef kill and small stock killing in 
plant with capacity of 600 cattle daily. Applicant 
must be under 45 years old, sober and industrious. 
Furnish references. 
Write W-4 
THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Ill. 





SUPERINTENDENT M. I. D. hog and cattle kill- 
ing Plant, midwest. Familiar all manufacturing 
operations, including canning, also all by-products. 
Must be thoroughly experienced and able to han- 
die help. Give full details, experience and salary 
expected. W-5, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Il. 








Canned Meat Executive 


Write full details as to age, manufacturing and 
sales experience, salary expected, etc. Replies 
treated confidentially. J. 8. Hoffman Co., 322 W. 
Iinois St., Chicago 10, Ill. 





PRODUCTION SUPERINTENDENT: Wanted by 

e independent sausage manufacturer in mid- 
West. Will have charge of sausage and smoked 
meat production. Give age and details of past 
Trerience and salary expected. Write Box W-383, 
HE NATIONAL PROV SIONER, 407 S. Dearborn 
8t., Chicago 5, Ill 








TyREMAN wanted, experienced in beef and hog 
ti ng and cutting operations. Real opportunity 
rily capable man, Plant located in middle east. 
inn full details of activities in packing industry, 
PRO Salary expected. . THE NATIONAL 
it VISIONER, 407 S. Dearborn St., Chicago 5, 








AGGRESSIVE working foreman 
and hog kill in modern plant. State previous 
experience and salary expected. Our employes 
know of this ad. All replies held confidential. 
W-418, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


wanted for beef 





CASING SALESMAN for southern 
southeastern seaboard. Must be well acquainted. 
Attractive proposition by large casing house. 
Established territory. Replies confidential. Write 
W-423, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


states and 





WANTED: Shipping supervisor for eastern inde- 
pendent packer. Must have motor truck delivery 
experience. Good opportunity for right man. W-6, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





PLANT SUPERINTENDENT: 
firm needs plant 


Long established 
superintendent. Slaughter 800 
cattle weekly. If interested, contact us by letter 
stating qualifications and experience. Earl C. 
Gibbs Inc., 3378 West 65th St., Cleveland, Ohio. 





EXPERIENCED ham maker wanted for small 
New York city plant. Good, dependable man. Ex- 
cellent opportunity. W-7, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22, 
Be 





PORK TRIMMERS: Two experienced men wanted. 
Will pay good wages. Write Delfrate Packing Co., 
Box 276, Slovan, Pa. 


HAND PACK FILLER wanted for filling cans 
with coarse chopped meat products; also six pocket 
Sages Some ller, retorts, electric hoist; also 
old-fashioned dough mixer wanted. Hill Packing 
Company, Topeka, Kansas. 








WANTED: Buffalo No. 1 or No. 2 sausage mixer 
in good condition. Schmidt Packing Co., P. 0. 
Box 227, Niles, Michigan. 

WANTED: One used Anco No. 


700 Harrington 
measuring filler. Industrias Gonzalez, 8.A., P. 0. 
Box 124, Monterrey, Mexico. 


Plants Wanted and for Sale 


FOR SALE OR LEASE: State inspected slaughter- 
ing plant, 100 cattle per week capacity, fully 
equipped. Located near Philadelphia, FS-424, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 














FOR SALE: Slaughtering plant and small chain 


retail meat stores in Philadelphia and vicinity. 
Slaughtering plant 100 cattle capacity. Good op- 
portunity. FS-425, THE NATIONAL PROVI- 


SIONER, 740 Lexington Ave., New York 22, N. ¥ 





For Sale or Rent 


4 story building, 2 refrigerated floors, 2 dry 
storage, heat, light, water, ete. In heart of 
wholesale meat district of Newark. Reasonable. 


Martin Packing Company, 127-139 Belmont Avenue, 
Newark 3, N. J. 





ESTABLISHED packing plant, slaughtering facili- 
ties for cattle and small stock. Modern equip- 
ment. Located in large midwest city. Reasonable, 
terms. FS-9, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22, N. Y. 





PACKINGHOUSE WANTED: Eastern firm wants 
to lease or buy large packing house in west under 
government inspection. Information confidential. No 
brokers. Write Box W-413, THE NATIONAL 
oe 407 S. Dearborn St., Chicago 5, 





WANTED: To buy or lease, small packing plant 
with B.A.I. inspection, for slaughtering hogs and 
cattle. W-133. THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





FOR SALE ONLY: Meat market and 250 locker 
plant in town of 1,000 Southern Minnesota. 
$16,000.00—one half cash, balance terms. Write 
Box 74, Lamberton, Minnesota. 





Equipment for Sale 





MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1 Ib. meat mixer; 
1-4’x12’ mechanical cooker; 1 #41 meat ye 
1-427 Buffalo silent cutter; 1-Brecht bb. 
sausage stuffer; 1-Creasy #55 and 1-Victor #3 
ice breaker. Send us your inquiries. WHAT 
HAVE YOU FOR SALE? Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. Y¥. 


For Sale 


1—Jeffrey-Traylor electric vibrating screen 
1—Rujak poultry food mill 
1—Jeffrey pulverizer 
1—Dings magnetic separator, Type No. 12. 
All equipment in good working condition. 
FS-8, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 








FOR SALE: One 6-ton double-action Brunswick 
ammonia compressor with high and low side, also 
motor and belt, and a brine tank 8% ft. x 4 ft. x 
3 ft. depth, and of %-inch boiler steel construc- 
tion. All in good condition. John Mauthe, 75 
East Third St., Dunkirk, New York. 





FOR SALE: Ice machine—1939, 1-ton Vilter Pak- 
Ice machine with one ton storage bin, 2 H.P. 
Freoh compressor and electric controls. Capacity 
one ton ice within 24 hours. Good condition. $800.00 
our plant. Peters Sausage Co., 5454 Vernor 
Highway, Detroit 9, Mich. 





FOR SALE: ¥ x 12’ melter complete with AC 
motor. Fine condition, now operating. Hill Pack- 
ing Company, Topeka, Kansas. 
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FOR SALE: Slaughterhouse, 
spection. Capacity 200 cattle and calves per 
week. Price $65,000. 25 miles west of Sacra- 
mento. W. 8. Marks, Dixon, California. 


modern, state in- 





Miscellaneous 





NEW—SURPLUS 
BUTCHER FROCKS 


White, cotton duck, approx. 55” long, 
3 pockets, lap over front with belt 
sizes 34, 36, 38. 

$36.00 per doz., less than 6 doz. 

$33.95 per doz., 6 doz. lots. 

L. ATKIN’S SONS 
P. O. Box 167 
Rochester, N. Y. 





Servicemen’s Classified Ads 


CAPTAIN L. M. JONES, veterinarian, just dis- 
charged from the service, would like part or full 
time work in packing house with option to do 
private practice. Have had experience in ante 
and post mortem inspections, and am an accredited 
veterinarian. W-1, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn S8t., Chicago 5, Ill. 
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Harry Miller, executive secretary of the Gaines Dog Re- 
search Center, has come up with what he calls the best dog 


yarn of 1945. It is a true tale, too, he claims. A group of 
friends were talking about this and that around the fireplace in 
a Connecticut house one cold Sunday afternoon. Nearby, a 
Doberman Pinscher was stretched out, apparently asleep. The 
conversation turned to intelligence in dogs and one of the 
guests told about a friend who found it necessary to place a 
special lock on his refrigerator after his German Shepherd dis- 
covered that by prying his nose under the handle he could open 
the door and help himself. The guest told the story with en- 
thusiasm and animation, using his hands to illustrate just how 
the dog opened the door. At this point the hostess inter- 
rupted to say, “‘ Better look out, little Pinschers have big ears,”’ 
at the same time directing attention to the Doberman, who 
now had his head raised, his ears pricked up, and was appar- 
ently following with considerable interest each word the guest 
was saying. Everyone laughed, and then the talk changed to 
something else. But the very next morning, this guest had a 
call from his host, who blurted out, ‘‘Why couldn’t you keep 
your big mouth shut?” During the night the Doberman had 
emulated the shepherd in the story and had done away with an 
entire leg of lamb. The host is now trying to find out where he 
might have his refrigerator equipped with a dog-proof bolt. 


xk * 


Can you lift a cow? The American Broadcasting Co. is 
trying to settle the old question that if a man lifts a calf every 
day, will he be able to lift it when it is a full grown cow. The 
demonstration is on the “County Fair” program, Tuesday 
evenings. Seventeen-year-old Allen LaFever of the Duke 
Farms, Summerville, N. J., is the “victim.” He weighs 149 
pounds and the calf now weighs about 80 pounds. Every day he 
lifts the calf at the Duke Farms in the presence of a notary, and 
then on Tuesday nights appears before the “County Fair” 
program to repeat the performance for the program audience. 
He gets five dollars a day for this interesting test and thinks he 
can last at least another five months. 


xk*k 


Strike Threat Looms Darker 


(Continued from page 4.) 


the limited price relief would be extended beyond 
three months or that government purchases would 
continue in present volume. In fact, government 
forecasts indicate these purchases will diminish 
subsequently. 


“The price relief tentatively offered which takes 
care of only 114c per hour wage increase is not 
only inadequate to furnish a basis for any addi- 
tional offer but is inadequate to offset the 714c 
offer already made.” 


President George Eastwood’s statement for Ar- 
mour described the proposal as lacking equity 
“because the government meat purchases on which 
it is based do not spread evenly over the entire 
industry” and because “the price relief suggested 
is wholly insufficient to meet the demands of the 
unions.” 


| 








ADVERTISERSE 


in this issue of THE NATIONAL PROVISIONER 
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antee against the possibility of a change or omission in this index, 












The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer) 
opportunities to you which you should not overlook. 
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